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Reach for 
RELPAX 


With the RELPAX $10 Co-pay 
Card * you may pay less than you 
would for a generic prescription/ 

*Terms and Conditions apply. Please see below. 


Savings 

Talk to your doctor about whether 
prescription RELPAX® (eletriptan HBr) 
is right for you. 


Download a co-pay card today at RELPAXsavings.com 


+ According to IMS data from May 2014, the average co-pay for other generic prescriptions on commercial health plans ranges from $16.24— $23.59. Products may not be comparable. 


Terms and Conditions 

By using the RELPAX $10 Co-pay Card, you acknowledge that you 

currently meet the eligibility criteria and will comply with the terms and 

conditions described below: 

• Co-pay cards are not valid for prescriptions that are eligible to be reimbursed, 
in whole or in part, by Medicaid, Medicare, or other federal or state healthcare 
programs (including any state prescription drug assistance programs and the 
Government Health Insurance Plan available in Puerto Rico [formerly known as 
“La Reforma De Salud”]). 

• Co-pay cards are not valid for prescriptions that are eligible to be reimbursed 
by private insurance plans or other health or pharmacy benefit programs that 
reimburse you for the entire cost of your prescription drugs. 

• Patients must be 18 or older. 

• By using a co-pay card, a patient may pay only $10 per prescription. Savings 
provided by each co-pay card are limited to $100 per month. Each co-pay card 
may be used once per month for twelve (12) months. Provided you continue to 
meet the eligibility criteria, you may be eligible to receive a second co-pay card 
during the offering. 


• Each patient is limited to one active co-pay card at a time during this offering 
period and the co-pay cards are not transferable. 

• You must deduct the value received underthis program from any reimbursement 
request submitted to your insurance plan, either directly by you or on your behalf. 

• The co-pay card cannot be combined with any other rebate or coupon, free trial, 
or similar offer for the specified prescription. 

• The co-pay card will be accepted only at participating pharmacies. 

• The co-pay card is not health insurance. 

• This offer is good only in the United States and Puerto Rico. 

• Pfizer reserves the right to rescind, revoke, or amend the co-pay card 
without notice. 

• Offer valid from 4/1/11 to 12/31/15. No membership fees apply. 

For help with the RELPAX $10 Co-pay Card, call 1-800-926-5334, or write: 

Pfizer, ATTN: RELPAX, PO Box 2225, Morrisville, PA 19067-8025. www.pfizer.com 

You are encouraged to report negative side effects of prescription drugs to the 

FDA. Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 


J RSE687508-01 © 2014 Pfizer Inc. 


All rights reserved. 
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Table Talk 


Him 'Mi* 


Sweet 

Somethings 

Hooray for treats that mean so much. 



As we approach Mother’s 
Day, I find myself thinking of 
Aunt Myrtle’s Coconut Oat Cookies, 
so named for our kooky-smart and 
beloved great-aunt. She and my 
mom were very tight, and they 
baked up many batches of these 
coconut-walnut delights together. 
My siblings and I recall them fondly 
for their old-fashioned yumminess, and 
just as much for the memories they 
inspire. They disappeared instantly 
every time Mom made them. 


Catherine and her mom 
(top); Catherine’s mom 
and Aunt Myrtle ( bottom ) 


I’d like to share with you Aunt Myrtle’s 
cookie recipe (right). Bake them with 
someone you care about— and definitely 
pass the recipe on! 


And you know what? You give a gift of love each time you 
share a precious recipe with our Taste of Home family. Right now 
we’re on the lookout for your lemon-lime dessert recipes (maybe 
a lemon chess pie, citrusy sandwich cookies or lime-coconut 
cheesecake?) and hungry for the ballpark food favorites you make 
at home (garlic fries, corn dog casserole, your own nutty caramel 
corn). If you’ve got recipes, share attasteofhome.com/submit. 

All this talk of food love makes me want to give some, 
and I can’t think of a better way than with a gift of Taste of Home. 
Give Mom a treat with a year’s subscription to this magazine 
(go to tasteofhome.com/specialmom for a sweet deal) or a 
course or two from our new Cooking School Online (details below). 



CATHERINE CASSIDY EDITOR-IN-CHIEF 



: Aunt Myrtle’s 
! Coconut Oat Cookies 

These cookies are the stuff of happy 
memories. Coconut and oatmeal 
give them rich flavor and texture. 
Store them in your best cookie jar. 

—CATHERINE CASSIDY 

TASTE OF HOME EDITOR-IN-CHIEF 


PREP: 30 MIN. • BAKE: 10 MIN./BATCH 
MAKES: ABOUT 5 DOZEN 

1 cup butter, softened 

1 cup packed brown sugar 

2 eggs 

2 tsp. vanilla extract 
2% cups all-purpose flour 
1 tsp. salt 

1 tsp. baking soda 

% tsp. baking powder 

2 cups flaked coconut 
1 cup old-fashioned or 

quick-cooking oats 
% cup chopped walnuts, toasted 

1. Preheat oven to 375°. In a large 
bowl, cream butter and brown sugar 
until light and fluffy. Beat in eggs and 
vanilla. In another bowl, whisk flour, 
salt, baking soda and baking powder; 
gradually beat into creamed mixture. 
Stir in coconut, oats and walnuts. 

2 . Drop dough by tablespoonfuls 
2 in. apart onto ungreased baking 
sheets. Bake 8-10 minutes or until 
light brown. Remove from pans 
to wire racks to cool. 

TO TOAST NUTS Bake in a shallow pan 
in a 350° oven for 5-10 minutes or cook 
in a skillet over low heat until lightly 
browned, stirring occasionally. 

PER COOKIE 86 cal., 5 g fat (3 g sat. 
fat), 13 mg chol., 95 mg sodium, 

9 g carb., trace fiber, 1 g pro. m 


COME COOK 
WITH US! 


We’re dishing up five brand-new courses just for you at our 
Cooking School Online, including Chicken 365, Say Cheesecake, 
and Everyday Gluten-Free. Roll up your sleeves, log on at 

tohcookingschool.com, and start cooking. 




promotion 


TEXT T0H4T0 

51684 


FOR RECIPES 



O', the t o 


TEST KITCHEN 


OUR TEAM OF CULINARY EXPERTS IS ALWAYS EXPERIMENTING WITH FUN 
FLAVORS AND TESTING NEW RECIPES FROM OUR READERS. 

TEXT TOH4 TO 51684 FOR THE RECIPES OF THESE FOUR SPRING FAVORITES! 



Smartphone required for proper access. You will receive 1 text message. Message and data rates may apply. 
Text “HELP” for help. Your information will not be sold or used for any other purpose. 
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Crisp Lemon 
Shortbread 

Marcia Whitney 
Gainesville, FL 
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Mixing Bowl 


Polka-dot some homemade shortbread with a dab of bright jelly 
or sunshiny lemon curd for a snack that sings of spring. 
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MIXING BOWL 


INGREDIENTS 


Crisp Lemon Shortbread 

Fresh juice and zest pair up to give my 
buttery cookies a lemony pop. Sprinkle 
sugar on top for extra sparkle. 

—MARCIA WHITNEY GAINESVILLE, FL 


PREP: 20 MIN. • BAKE: 20 MIN. 
MAKES: 2 DOZEN 


% cup butter, softened 
Vi cup confectioners’ sugar 
1 tsp. grated lemon peel 

1 Tbsp. lemon juice 

1 V 2 cups all-purpose flour 

2 tsp. coarse sugar 


1 Preheat oven to 325°. In a bowl, 
beat butter, confectioners’ sugar and 
lemon peel until blended. Beat in 
lemon juice. Gradually beat in flour. 

Divide dough into four portions. 
On a lightly floured surface, roll each 
portion of dough into a 5x3V2-in. 
rectangle. Transfer to ungreased 
baking sheets. Cut each rectangle 
into six squares, but do not separate. 
Prick tops with a fork. Sprinkle 
with coarse sugar. 



3. Bake 20-25 minutes or until light 
brown. Cool on pans 10 minutes. 
Transfer shortbread to a cutting 
board; recut into squares. Cool on 
a wire rack. 

PER SQUARE 91 cal., 6 gfat (4 g sat. fat), 
15 mg chol., 46 mg sodium, 9gcarb., 
trace fiber, 1 g pro. 


HEY, COOKIE! 

Treat your Easter 
peeps to sweets 
including Almond- 
Butter Blooms and 
Strawberry Shortcake Cookies at 


tasteofhome.com/springcookies 




Ice Cream on Shirt 

Pre-Soak Tough, Dried-In Stains! 

Dissolve OxiClean' Versatile Stain Remover powder 
with warm water and soak item for T6 hours for 
superior stain removal! 


Brighter Colors & Whiter Whites 

Adda Scoop to Every Load! 

Add OxiClean' Versatile Stain Remover to every load 
of laundry to boost your detergent's cleaning power! 

• Helps to Prevent Colors from Fading 

• Whites Get Whiter & Colors Stay Brighter 
•Better Stain Removal 


Grimy Grout 

Use All Around Your Home! 


Mix OxiClean' Versatile Stain Remover 

and water into a paste, apply and 
wipe clean! 


OxiClean Gets the Tough Stains Out. 

Visit us at YouTube.com/OxiClean 


>jr Jr t fit 
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A CUP OF CHEER 







Wa J 




These mini Mexican layer dips are 
perfectly portioned for Cinco de 
Mayo fun. Grab a small jar, then 
layer in your favorite Tex-Mex 
ingredients. Think pico de gallo, 
sour cream, guac.... Let guests 
load up their own jars, then point 
them to the margarita station. 


FIESTA 
FOR ONE 



My quinoa will make you see dinner 
in a whole new light.” 

Change up your routine with my line up of new Flavored 
Grains. With unique ingredients like quinoa and orzo 
it's easy to make your favorite meals even more exciting. 
Find my favorite meal ideas at UndeBens.com 


M t 
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MIXING BOWL 


KIDS IN THE KITCHEN 



Cinna-bunnies 

Brunch gets fun when four of these pals pop out of the oven. 


Cinnamon Roll Bunnies 

A tube of cinnamon roll dough and a 
little imagination make these adorable 
bunnies almost too cute to eat. Tint 
the icing pink if you like andaddagum 
drop or jelly bean forthe nose. 

— JENNI SHARP MILWAUKEE, Wl 


STARTTO FINISH: 30 MIN. 
MAKES: 4 SERVINGS 


1 tube (12.4 oz.) refrigerated 
cinnamon rolls with icing 
Optional decorations: red food 
coloring, assorted candies and 
decorating gel 


1. Preheat oven to 400°. Separate 
dough into eight rolls. Place four 
rolls on a greased baking sheet. 

2. Using a 2-in. biscuit cutter, cut 
3 A in. into each side of remaining 
rolls, forming ears and bow ties. Add 
ears and bow ties to cinnamon rolls, 
pinching to attach; press slightly to 
flatten. Bake 8-10 minutes or until 
golden brown. 

3. Spread icing over bunnies, tinting 
a portion pink with food coloring 

if desired. Decorate as desired with 
candies and gel. 

PER SERVING 290 cal., 10 g fat (3 g sat. 
fat), Omgchol., 685 mg sodium, 

47 g carb., 1 mg fiber, 4gpro. 


INSTANT GRATIFICATION 

CARROT CRAVING 

If you like pina coladas, you’ll love this bright and healthy salad. It’s 
surprisingly simple to whip up for a weekday lunch, but it’s pretty 
impressive at Easter dinner, too. I n a large bowl, toss together a 1 0-oz. 
bag of julienned carrots, a cup of green grapes, a 6-oz. container of 

pina coladayogurt and K cup salted dry-roasted macadamia nuts. 

Squeeze a couple of lemon wedges over the salad just before serving. 
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AND I TAKE 


B RE l O*elh pta® * 
(fluticasone furoate 100 meg and 
vilanterol 25 meg inhalation powder) 


BKEO' 

s 


MY NAME IS 


AND I HAVE 


(COPD is Chronic Obstructive Pulmonary Disease) 

APPROVED USES 

BREO ELLIPTA is approved for adults with chronic obstructive pulmonary 
disease (COPD), including chronic bronchitis, emphysema, or both. 

BREO ELLIPTA is a prescription medicine that is used long term as 1 inhalation 
1 time each day to improve symptoms of COPD for better breathing and to 
reduce the number of flare-ups (the worsening of your COPD symptoms for 
several days). BREO is not for use to treat sudden symptoms of COPD and 
won’t replace a rescue inhaler. BREO is not for the treatment of asthma. 


BREO ELLIPTA can help improve your breathing. 


Once-daily BREO helps increase airflow from the lungs for a 
full 24 hours. Your results may vary. 


• In patients with a history of COPD flare-ups, BREO helps 
reduce the risk of future flare-ups. This is when symptoms 
are worse for several days and reguire steroids (oral or 
injectable), antibiotics, and/or a hospital stay. BREO is 
not for use to treat sudden symptoms of COPD and won’t 
replace a rescue inhaler. 


Talk to your doctor about BREO, 
and visit myBREO.com to get your 
first full prescription free.* 


IMPORTANT SAFETY INFORMATION 

• BREO ELLIPTA is only approved for use in COPD. BREO is NOT 
approved for use in asthma. 

• People with asthma who take long-acting beta 2 -adrenergic agonist 
(LABA) medicines, such as vilanterol (one of the medicines in 
BREO), have an increased risk of death from asthma problems. It 

is not known if LABA medicines increase the risk of death in people 
with COPD. 

• Call your healthcare provider if breathing problems worsen over 
time while using BREO. 

• Get emergency medical care if your breathing problems worsen 
quickly, or if you use your rescue inhaler but it does not relieve your 
breathing problems. 

• Do not use BREO to treat sudden symptoms of COPD. Always have a 
rescue inhaler with you to treat sudden symptoms. 

• BREO is not for the treatment of asthma. It is not known if BREO 
is safe and effective in people with asthma. 

• Do not use BREO if you have severe allergy to milk proteins or any of the 
ingredients in BREO. Ask your healthcare provider if you are not sure. 

• Do not use BREO more often than prescribed. 

• Do not take BREO with other medicines that contain a LABA for any 
reason. Tell your healthcare provider about all the medicines you 
take and about all of your health conditions. 

• BREO can cause serious side effects, including: 

- pneumonia. People with COPD have a higher chance of getting 
pneumonia. BREO may increase the chance of getting pneumonia. Call 
your healthcare provider if you notice any of the following symptoms: 
increase in mucus (sputum) production: change in mucus color; fever; 
chills; increased cough; increased breathing problems 

- thrush (fungal infection) in mouth and/or throat. You may develop 
a yeast infection (Candida albicms) in your mouth or throat. Rinse 
your mouth with water without swallowing after use to help prevent 
thrush in your mouth and throat. 

- serious allergic reactions. Call your healthcare provider or get 
emergency medical care if you get any of the following symptoms of a 
serious allergic reaction: rash; hives; swelling of the face, mouth, and 
tongue; breathing problems 


{$effov$$ifa effects, ccrt'd) 

- sudden breathing problems immediately after inhaling your 
medicine 

- effects on heart: increased blood pressure; a fast and/or irregular 
heartbeat; chest pain 

- effects on nervous system: tremor; nervousness 

- reduced adrenal function. This can happen when you stop taking an oral 
corticosteroid (such as prednisone) and start taking a medicine containing 
an inhaled corticosteroid (such as BREO). Symptoms include: feeling tired; 
lack of energy; weakness; nausea and vomiting; low blood pressure. 

- changes in laboratory blood values (sugar, potassium) 

- weakened immune system and increased chance of getting infections 
(immunosuppression). You should avoid exposure to chickenpox and 
measles, and, if exposed, consult your healthcare provider without delay. 
Worsening of existing tuberculosis, fungal, bacterial, viral, or parasitic 
infections, or herpes infection of the eye (ocular herpes simplex) may occur. 

- bone thinning or weakness (osteoporosis) 

- eye problems including glaucoma and cataracts. You should have 
regular eye exams while using BREO. 

• Common side effects of BREO include: 

- runny nose and sore throat 

- upper respiratory tract infection 

- headache 

- thrush in mouth and/or throat. Rinse your mouth without swallowing 
after use to help prevent this 

You are encouraged to report negative side effects of prescription drugs 

to the FDA. Visit www.fda.gov/medwatch, or call 1-800-FDA-1088. 

^Restrictions apply. See myBRE0.com for eligibility rules. 

Please see Brief Summary of Prescribing Information for 

BREO ELLIPTA on adjacent pages. 


BREO ELLIPTA was developed in collaboration with Theravanoe 


If pou don't ha^c prescription coverage 
can't afford ymjr medicines. 

*wic or all 
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B Kh O* elllpta* 

llriicasore tectfE 100 meg ard 

viiatflettil 25 meg inhdU;km powder) BRIEF SUMMARY 

Read the Medication Guide that comes with 
BREO ELLIPTA ( BREE-oh-ee-LIP-ta ) before you 
start using it and each time you get a refill. 
There may be new information. This summary 
does not take the place of talking to your 
healthcare provider about your medical 
condition or treatment. 

What is the most important information 
I should know about BREO ELLIPTA? 

BREO ELLIPTA is only approved for use in 
chronic obstructive pulmonary disease 
(COPD). BREO ELLIPTA is NOT approved for 
use in asthma. 

BREO ELLIPTA can cause serious side 
effects, including: 

• People with asthma who take long-acting 
beta 2 -adrenergic agonist (LABA) medicines, 
such as vilanterol (one of the medicines 
in BREO ELLIPTA), have an increased risk 
of death from asthma problems. It is not 
known whetherfluticasonefuroate, the other 
medicine in BREO ELLIPTA, reduces the risk 
of death from asthma problems seen with 
LABA medicines. 

• It is not known if LABA medicines, such 
as vilanterol (one of the medicines in 
BREO ELLIPTA), increase the risk of death 
in people with COPD. 

• Call your healthcare provider if breathing 
problems worsen over time while using 
BREO ELLIPTA. You may need different 
treatment. 

• Get emergency medical care if: 

• your breathing problems worsen quickly 

• you use your rescue inhaler, but it does not 
relieve your breathing problems. 

What is BREO ELLIPTA? 

BREO ELLIPTA combines an inhaled 
corticosteroid (ICS) medicine, fluticasone 
furoate, and a LABA medicine, vilanterol. 

• ICS medicines, such as fluticasone furoate 
(one of the medicines in BREO ELLIPTA), help 
to decrease inflammation in the lungs. 
Inflammation in the lungs can lead to 
breathing problems. 

• LABA medicines, such as vilanterol (one of 
the medicines in BREO ELLIPTA), help the 
muscles around the airways in your lungs 
stay relaxed to prevent symptoms such as 
wheezing, cough, chest tightness, and 
shortness of breath. These symptoms can 
happen when the muscles around the 
airways tighten. This makes it hard to 
breathe. 

BREO ELLIPTA is used for COPD. COPD 
is a chronic lung disease that includes 
chronic bronchitis, emphysema, or both. 
BREO ELLIPTA is a prescription medicine that 
is used long term as 1 inhalation 1 time each 
day to improve symptoms of COPD for better 
breathing and to reduce the number of flare- 
ups (the worsening of your COPD symptoms 
for several days). 


• BREO ELLIPTA is not for use to treat 
sudden symptoms of COPD. Always have 
a rescue inhaler (an inhaled, short-acting 
bronchodilator) with you to treat sudden 
symptoms. If you do not have a rescue 
inhaler, contact your healthcare provider to 
have one prescribed for you. 

• BREO ELLIPTA is not for the treatment of 
asthma. It is not known if BREO ELLIPTA 
is safe and effective in people with 
asthma. 

• BREO ELLIPTA should not be used in children. 
It is not known if BREO ELLIPTA is safe and 
effective in children. 

Who should not use BREO ELLIPTA? 

Do not use BREO ELLIPTA if you: 

• have a severe allergy to milk proteins. Ask 
your healthcare provider if you are not sure. 

• are allergic to fluticasone furoate, vilanterol, 
or any of the ingredients in BREO ELLIPTA. 
See “What are the ingredients in BREO 
ELLIPTA?” below for a complete list of 
ingredients. 

What should I tell my healthcare provider 
before using BREO ELLIPTA? 

Tell your healthcare provider about all of 
your health conditions, including if you: 

• have heart problems 

• have high blood pressure 

• have seizures 

• have thyroid problems 

• have diabetes 

• have liver problems 

• have weak bones (osteoporosis) 

• have an immune system problem 

• have eye problems such as glaucoma or 
cataracts 

• are allergic to any of the ingredients in 
BREO ELLIPTA, any other medicines, or food 
products. See “What are the ingredients 
in BREO ELLIPTA?” below for a complete list 
of ingredients. 

• have any type of viral, bacterial, or fungal 
infection 

• are exposed to chickenpox or measles or 
have been around anyone who has 
chickenpox or measles 

• have any other medical conditions 

• are pregnant or planning to become pregnant. 
It is not known if BREO ELLIPTA may harm 
your unborn baby. 

• are breastfeeding. It is not known if the 
medicines in BREO ELLIPTA pass into your 
milk and if they can harm your baby. 

Tell your healthcare provider about all the 
medicines you take, including prescription 
and non-prescription medicines, vitamins, and 
herbal supplements. BREO ELLIPTA and 
certain other medicines may interact with each 
other. This may cause serious side effects. 
Especially, tell your healthcare provider if you 
take antifungal or anti-HIV medicines. 

Know the medicines you take. Keep a list of 
them to show your healthcare provider and 
pharmacist when you get a new medicine. 


How should I use BREO ELLIPTA? 

Read the step-by-step instructions for 
using BREO ELLIPTA in the Medication Guide. 

• Do not use BREO ELLIPTA unless your 
healthcare provider has taught you how 
to use the inhaler and you understand 
how to use it correctly. 

• Use BREO ELLIPTA exactly as prescribed. 
Do not use BREO ELLIPTA more often than 
prescribed. 

• Use 1 inhalation of BREO ELLIPTA 1 time 
each day. Use BREO ELLIPTA at the same 
time each day. 

• If you miss a dose of BREO ELLIPTA, take it 
as soon as you remember. Do not take more 
than 1 inhalation per day. Take your next 
dose at your usual time. Do not take 2 doses 
at one time. 

• If you take too much BREO ELLIPTA, call your 
healthcare provider and get medical help 
right away if you have any unusual symptoms, 
such as worsening shortness of breath, chest 
pain, increased heart rate, or shakiness. 

• Do not use other medicines that contain 
a LABA for any reason. Ask your healthcare 
provider or pharmacist if any of your other 
medicines are LABA medicines. 

• Do not stop using BREO ELLIPTA unless 
told to do so by your healthcare provider 
because your symptoms might get worse. 
Your healthcare provider will change your 
medicines as needed. 

• BREO ELLIPTA does not relieve sudden 
symptoms. Always have a rescue inhaler with 
you to treat sudden symptoms. If you do not 
have a rescue inhaler, call your healthcare 
provider to have one prescribed for you. 

• Call your healthcare provider or get medical 
care right away if: 

• your breathing problems get worse 

• you need to use your rescue inhaler more 
often than usual 

• your rescue inhaler does not work as well 
to relieve your symptoms 

• you need to use 4 or more inhalations of 
your rescue inhaler in 24 hours for 2 or 
more days in a row 

• you use 1 whole canister of your rescue 
inhaler in 8 weeks 

What are the possible side effects with 
BREO ELLIPTA? 

BREO ELLIPTA can cause serious side 
effects, including: 

• See “What is the most important information 
I should know about BREO ELLIPTA?” 

• pneumonia. People with COPD have a 
higher chance of getting pneumonia. BREO 
ELLIPTA may increase the chance of getting 
pneumonia. Call your healthcare provider if 
you notice any of the following symptoms: 

• increase in mucus (sputum) production 

• change in mucus color 

• fever 

• chills 

• increased cough 

• increased breathing problems 

(Continued on the next page) 
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(serious side effects, contd) 

• thrush (fungal infection) in mouth and throat. You may develop 
a yeast infection ( Candida albicans ) in your mouth or throat. 
Rinse your mouth with water without swallowing after using 
BREO ELLIPTA to help prevent thrush in your mouth and throat. 

• serious allergic reactions. Call your healthcare provider or get 
emergency medical care if you get any of the following symptoms 
of a serious allergic reaction: 

• rash • swelling of the face, mouth, and tongue 

• hives • breathing problems 

• sudden breathing problems immediately after inhaling your 
medicine 

• effects on heart 

• increased blood pressure 

• a fast and/or irregular heartbeat 

• chest pain 

• effects on nervous system 

• tremor • nervousness 

• reduced adrenal function (adrenal insufficiency). Adrenal 
insufficiency is a condition in which the adrenal glands do not make 
enough steroid hormones. This can happen when you stop taking 
oral corticosteroid medicines (such as prednisone) and start taking 
a medicine containing an inhaled corticosteroid (such as BREO 
ELLIPTA). When your body is under stress from fever, trauma (such 
as a car accident), infection, surgery, or worse COPD symptoms, 
adrenal insufficiency can get worse and may cause death. 
Symptoms of adrenal insufficiency include: 

• feeling tired (fatigue) • nausea and vomiting 

• lack of energy • low blood pressure 

• weakness 

• changes in laboratory blood values (sugar, potassium) 

• weakened immune system and increased chance of getting 
infections (immunosuppression) 

• bone thinning or weakness (osteoporosis) 

• eye problems including glaucoma and cataracts. You should 
have regular eye exams while using BREO ELLIPTA. 

Common side effects of BREO ELLIPTA include: 

• runny nose and sore throat 

• upper respiratory tract infection 

• headache 

• thrush in the mouth and/or throat. Rinse your mouth without 
swallowing after use to help prevent this. 

Tell your healthcare provider about any side effect that bothers you 
or that does not go away. 

These are not all the side effects with BREO ELLIPTA. Ask your 
healthcare provider or pharmacist for more information. 

Call your doctor for medical advice about side effects. You may report 
side effects to FDA at 1-800-FDA-1 088. 


What are the ingredients in BREO ELLIPTA? 

Active ingredients: fluticasone furoate, vilanterol 

Inactive ingredients: lactose monohydrate (contains milk proteins), 

magnesium stearate 

Ask your healthcare provider or pharmacist for additional information 
about BREO ELLIPTA. You can also contact the company that makes 
BREO ELLIPTA (toll free) at 1-888-825-5249 or at www.myBREO.com. 

BREO and ELLIPTA are registered trademarks 

of the GSK group of companies. ^ 

BREO ELLIPTA was developed in collaboration with Thcravancc 
GlaxoSmithKline 

Research Triangle Park, NC 27709 


©2014, the GSK group of companies. All rights reserved. 
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It’s Tips. 
It’s Tricks. 
It’s Genius! 

DIY TIP GENIUS App from 
The Family Handyman ! 

Look at all you’ll get... 

• 300+ BEST Tips for DIY 

woodworking, painting, 
organizing and more! 

• Time-saving shortcuts 

• Budget-friendly tricks 

• Clever, stress-free 
hints and tips 

• Confidence for 


every DIYer! 

FREE 



Get 300 FREE Tips today at: 

familyhandyman.com/diy-tip-genius 



iPhone and iPad are trademarks of Apple Inc, 
registered in the U.S. and other countries. 

Handyman 
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MIXING BOWL 



Three Cheers for Spears 

Christina Hitchcock of It Is a Keeper (itisakeeper.com) 
knows that some nights the food’s gotta be fast but still 
super delicious. Here’s her strategy, and a speedy side. 


You’re a busy mom. Any tips for getting dinner 
on the table? My goal is to spend only 30 minutes in the 
kitchen to prepare dinner each night. I take advantage of 
my slow cooker (the Beer Braised Ribs recipe is my most 
popular) and making meal kits. My eBook, Dinner 411: 
How to Get Dinner on the Table in 30 Minutes or Less 
(available on amazon.com), explains how I do it. 

How do you keep the dinner rotation fun? I keep a 
master list of my family’s favorite dishes to help fill out my 
weekly meal plan. I involve my entire family in the process. 
I let them plan a day of meals and select new recipes, too. 



X Did you know? 



Taste of Home handpicked a collection of favorite food blogs. 
Check it out at tasteofhome.com/taste-bloggers. 


Tuscan Roasted Asparagus 

—CHRISTINA HIT CHCOCK 

ITISAKEEPER.COM 

2 Tbsp. butter 

1 lb. asparagus, cleaned 
and trimmed 

2 Tbsp. finely chopped onion 
2 Tbsp. finely chopped celery 

2 medium tomatoes, sliced 
Vi tsp. basil leaves 

Vi tsp. thyme leaves 
Vn tsp. pepper 

3 Tbsp. grated Parmesan cheese 

Preheat oven to 350° and melt butter 
in a 13x9 baking dish. Place asparagus 
in bottom of dish with melted butter. 
Sprinkle with onion and celery. Arrange 
tomato slices on top. Sprinkle with 
basil, thyme, pepper and cheese. Roast 
for 30 minutes or until asparagus is 
fork tender. Makes 4 servings. 


HIDDEN 

OBJECT 


Spot this striped Easter egg in the issue and you could win a Taste of Home 
cookbook. Find it? Go to tasteofhome.com/hiddenobject to tell us where. 
In our last issue , the chocolate kiss was on page 31. 


16 TASTEOFHOME.COM APRI L | MAY 201 5 


Cook Smart 


Family-style Mexican fiesta page 20 
Fast, skinny salads & skillets page 27 
Crispy, cheesy, healthy chicken page 32 


f LET’S COOK 1 

Easy as Angel Food 

Break out your tube pan and bake up a pure, pillowy, 
vanilla-scented classic. Then we'll show you howto 
ring the inside with a rich ribbon of somethin'-somethin'. 



Vanilla Bean 
Angel Food Cake 
(with Vanilla Glaze) 

Leah Rekau 
Taste of Home Food Stylist 
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LET’S COOK 


EAT SMART 

Vanilla Bean 
Angel Food Cake 

Angel food cake is everyone’s favorite 
blank slate for making amazing 
desserts. Vanilla bean seeds add more 
intense flavor than pure vanilla extract. 

—LEAH REKAU 

TASTE OF HOME FOOD STYLIST 


PREP: 30 MIN. • BAKE: 45 MIN. + COOLING 
MAKES: 16 SERVINGS 


12 large egg whites (about 1% cups) 
1 cup cake flour 
1 V 2 cups sugar, divided 
1 vanilla bean, scraped 
or 1 tsp. vanilla extract 
V 2 tsp. cream of tartar 
% tsp. salt 

Vanilla, Citrus or Chocolate Glaze 

1. Place egg whites in a large bowl; 
let stand at room temperature for 
30 minutes. 

2. Preheat oven to 325°. Mix flour 
and 3 A cup sugar until blended. 

3. Add seeds from vanilla bean, 
cream of tartar and salt to egg 
whites. Beat on medium speed until 
soft peaks form. Gradually add 
remaining 3 A cup sugar, 1 Tbsp. at 


a time, beating on high after each 
addition until sugar is dissolved. 
Continue beating until soft glossy 
peaks form. Gradually fold in flour 
mixture, about V 2 cup at a time. 

4. Gently transfer batter to an 
ungreased 10-in. tube pan. Cut 
through batter with a knife to 
remove air pockets. Bake on lowest 
oven rack 45-55 minutes or until top 
springs back when lightly touched. 
Immediately invert pan; cool 
completely in pan, about IV 2 hours. 

5. Run a knife 
around sides and 
center tube of pan. 

Remove cake to 
a serving plate. 

6 . Spread glaze 
over cake, allowing 
some to drip down 
sides of cake. 

NOTE To remove 
the seeds from a 
vanilla bean, cut bean lengthwise 
in half with a sharp paring knife; 
scrape out the dark, pulpy seeds. 

PER SERVING (with Vanilla Glaze) 

177 cal., trace fat (trace sat. fat), 
trace chol., 80 mg sodium, 41 g carb., 
trace fiber, 3 g pro. 



Sling cake pan over 
a sturdy bottle to 
cool upside down. 


Glaze 

Away 



VANILLA GLAZE 

Mix 2 cups confectioners’ 
sugar, 1 scraped vanilla bean 
(or 1 tsp. vanilla extract) 
and 3-4 Tbsp. milk; spread 
over cake. 


CITRUS GLAZE 

Mix 2 cups confectioners’ 
sugar, 1 tsp. grated lemon 
or lime peel and 3-4 Tbsp. 
lemon or lime juice; 
spread over cake. 

CHOCOLATE GLAZE 

In a saucepan, heat V2 cup 
heavy whipping cream and 
1 Tbsp. sugar just to a boil, 
stirring to dissolve sugar. 
Remove from heat and add 
1 cup 60% cacao bittersweet 
chocolate baking chips. Whisk 
until smooth; stir in 2 Tbsp. 
amaretto. Cool 15 minutes. 
Pour over cake; sprinkle with 
14 cup toasted sliced almonds. 


Tuck a Secret Inside 

Fill your cake with a tunnel of love. 

1. Insert toothpicks an inch from the top of the cake 
on all sides as a guide for your knife. 

2. Slice the top off the cake with a serrated knife. 

3. Cut the outline of the tunnel with a small paring 
knife, leaving a 1-in. shell on each side. Use your 
fingers to pull out the cake. (Better go ahead and 
sample it, too.) 

4. Fill the hollow with chocolate, sherbet or lemon 
filling ( opposite page). 

5. Replace the top and glaze away. 






CHOCOLATE 
FILLING & GLAZE 


LEMON FILLING 
& CITRUS GLAZE 


SHERBET FILLING 
& CITRUS GLAZE 


Pick a Filling 

A surprise center makes your Vanilla Bean 
Angel Food Cake even more awesome. 

CHOCOLATE FILLING Microwave 1 cup 60% cacao 
bittersweet chocolate baking chips, cup heavy 
whipping cream and 1 Tbsp. amaretto on high 60-90 
seconds or until chocolate is melted, stirring every 
30 seconds. Stir until smooth. Cool to lukewarm (90°), 
about 25 minutes. Beat % cup heavy whipping cream 
with 1 Tbsp. sugar until soft peaks form. Fold into 
lukewarm chocolate; fill tunnel. Replace cake top. Glaze 
and refrigerate at least 4 hours. Cover once glaze sets. 


LEMON FILLING Beat V 2 cup heavy whipping cream 
until it begins to thicken. Add % cup mascarpone cheese 
and 2 Tbsp. confectioners’ sugar; beat until soft peaks 
form. Fold in one-third of a 10-oz. jar of lemon curd. 
Line tunnel bottom with 1 cup sliced fresh strawberries 
(patted dry); top with mascarpone mixture, then 
remaining lemon curd. Replace cake top; glaze and 
refrigerate at least 4 hours. Cover once glaze sets. 

SHERBET FILLING Spoon 2% to 3 cups raspberry 
sherbet (or any other sherbet or ice cream) into tunnel, 
mounding slightly. Replace cake top. Wrap securely in 
plastic wrap; freeze overnight. Glaze before serving. 
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Tex-Mex 
in Minutes 


Make supper fun with cheesy tortilla pie, 
crunchy taco salad and melty quesadillas. 
These twists on taco night kick off the 
fiesta with just six ingredients. 


IsFAJd^MiTB FAST FIX 


Quick Tacos al Pastor 

At a truck stand in Hawaii, we tasted pork and 
pineapple tacos. My husband is a high school 
football referee and says my version scores big-time. 

—LORI MCLAIN DENTON, TX 


START TO FINISH: 25 MIN. 

MAKES: 4 SERVINGS (2 TACOS EACH) 


1 pkg. (15 oz.) refrigerated pork roast au jus 
1 cup well-drained unsweetened pineapple 
chunks, divided 
1 Tbsp. canola oil 
34 cup enchilada sauce 
8 corn tortillas (6 in.), warmed 
34 cup finely chopped onion 
% cup chopped fresh cilantro 

Optional ingredients: crumbled queso fresco, 
salsa verde and lime wedges 


1. Coarsely shred pork, reservingjuices. In a 
small bowl, crush half of the pineapple with a fork. 

2. In a large nonstick skillet, heat oil over 
medium-high heat. Add whole pineapple chunks; 
cook 2-3 minutes or until lightly browned, 
turning occasionally. Remove from pan. 

3. Add enchilada sauce and crushed pineapple 
to same skillet; stir in pork and reserved juices. 
Cook over medium-high heat 4-6 minutes or 
until liquid is evaporated, stirring occasionally. 

4. Serve in tortillas with pineapple chunks, 
onion and cilantro. If desired, top with cheese 
and salsa and serve with lime wedges. 

PER SERVING 317 cal., 11 gfat (3 g sat. fat), 57 mg 
chol., 573 mg sodium, 36gcarb., 5 g fiber, 24 g pro. 
Diabetic Exchanges: 3 lean meat, 2 starch, lfat. 


Quick Tacos al Pastor 

Lori McLain | Denton, TX 
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(|) INGREDIENTS FAST FIX 

Chicken & Cheese Tortilla Pie 

Trust me when I say this hearty dish can be assembled 
in minutes and will be devoured even quicker. 

—KAREN KUEBLER DALLAS, TX 


START TO FINISH: 25 MIN. • MAKES: 4 SERVINGS 

1 can (lO oz.) green enchilada sauce 
8 corn tortillas (6 in.) 

2 cups coarsely shredded rotisserie chicken 
2 cups (8 oz.) shredded Cheddar cheese 

cup sliced ripe olives 
Salsa, optional 

1. Preheat oven to 375°. In a small skillet, warm 
enchilada sauce over medium heat. Dip four tortillas, 
one at a time, in sauce to coat both sides; arrange on 
bottom of a greased 9-in. pie plate, overlapping to fit. 

2. Layer with 1 cup chicken, 1 cup cheese and 

2 Tbsp. olives. Repeat tortilla and chicken layers. 
Pour remaining enchilada sauce over the top. 
Sprinkle with the remaining cheese and olives. 

3. Bake 10-15 minutes or until heated through 
and cheese is melted. If desired, serve with salsa. 
PER SERVING 498 cal., 27 g fat (14 g sat, fat), 122 mg 
chol., 889 mg sodium, 26 gcarb., 3 g fiber, 37 g pro. 



Chicken & 

Cheese Tortilla Pie 

Karen Kuebler | Dallas, TX 



'INGREDIENTS FAST FIX 


Super Fast Mexican Soup 

We take this spicy soup to rodeos on cool nights 
orsip it byacampfire. Make it your own by trying 
a few different toppings, such as onions, avocado, 
cheese, jalapenos, sour cream and salsa. 
—GLORIA HUSE SIMPSONVILLE, SC 


STARTTO FINISH: 25 MIN. • MAKES: 4 SERVINGS 


2 tsp. olive oil 

1 lb. boneless skinless chicken thighs, 
cut into %-in. pieces 

1 Tbsp. reduced-sodium taco seasoning 
1 cup frozen corn 
1 cup salsa 

1 carton (32 oz.) reduced-sodium chicken broth 


1. In a large saucepan, heat oil over medium-high 
heat. Add chicken; cook and stir for 6-8 minutes 
or until no longer pink. Stir in taco seasoning. 

2. Add remaining ingredients; bring to a boil. 
Reduce heat; simmer, uncovered, 5 minutes to 
allow flavors to blend. Skim fat before serving. 
PER SERVING 254 cal., 11 g fat (3 g sat, fat), 76 mg 
chol., 998 mg sodium, 14 g carb.,lg fiber, 25gpro. 

Continued on page 24 ► 
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INI-MEATBALL F 


A FLAT OUT 



PREP: 25 MIN. BAKE: 20 MIN. 


4 ORTEGA® Taco Shells 
(any variety) 

'/2 lb. ground pork 
'A packet (l. 25 oz.) 
ORTEGA® Taco 
Seasoning Mix or 40% 
Less Sodium Taco 
Seasoning Mix 
1 Tbsp. vegetable oil 


1 can (10 oz.) ORTEGA® Mild 
Red Enchilada Sauce 

% cup water 

2 ripe avocados 

1 packet (l oz.) ORTEGA® 
Guacamole Seasoning Mix 
12 ORTEGA® Fiesta Flats™ 
Flat Bottom Taco Shells 
Shredded lettuce 


1. Place taco shells in a food processor and pulse 
until coarse crumbs form (or place in a resealable 
plastic bag and crush). Combine crumbs, pork and 
taco seasoning in a mixing bowl. 


TATATATATAT a Ti TA TATAT A T 1TA ▼ A ▼ A TAVATATA 

ORTEGA Fiesta Flats Taco Shells deliver flavor and 
fun in every crunchy bite! These uniquely shaped, flat 
bottom, crispy taco shells have raised edges, perfect 
for piling on loads of toppings! Check out these 
tasty ORTEGA Fiesta Flats Taco Shell recipes and 
turn any occasion into a fiesta! 


2 Form mixture into small meatballs, about ^ inch 
in diameter. Heat oil in a large skillet and brown 
meatballs lightly, in batches if necessary, about 5 
minutes per batch, turning frequently. Return all 
meatballs to skillet and add enchilada sauce and 
water. Bring to a boil over high heat; reduce heat and 
simmer gently for 15 to 20 minutes or until meatballs 
are thoroughly cooked. 

3 Meanwhile, mash avocados and stir in guacamole 
seasoning mix. Let rest in the refrigerator according 
to package instructions. 

4 . To serve, spoon meatballs and sauce into Fiesta 
Flats. Top each with shredded lettuce and guacamole. 


AOVERTISEME-.VT 



PREP: 25 MIN. BAKE: 20 MIN. 

1 lb. ground sirloin 
Vi lb. uncooked chorizo 
1 medium onion, chopped 

1 packet(l.25 oz.) ORTEGA® Taco Seasoning Mix 
or 40% Less Sodium Taco Seasoning Mix 

2 cans (16 oz. each) ORTEGA® Refried Beans 

1 cup (4 oz.) shredded Monterey Jack cheese 
V/s cups ORTEGA® salsa (any variety) 

2 cans (2-14 oz. each) sliced ripe olives, drained 
2 cupsguacamole 

6 green onions, thinly sliced 

1 cup (8 oz.) sour cream 

Vz cup minced fresh cilantro 

% cup jalapeno-stuffed olives 

12 ORTEGA® Fiesta Flats™ Flat Bottom Taco Shells 

1. Crumble beef and chorizo into a large skillet; 
add onion and taco seasoning. Cook over 
medium heat until meat is no longer pink; drain. 

2 Spread the beans into a greased 13-in. x 9-in. 
baking dish. Layer with the meat mixture, cheese, 
salsa and ripe olives. Cover and bake at 350° for 
20-25 minutes or until heated through. 

3 Spread guacamole over the top. Combine 
the green onions, sour cream and cilantro; spread 
over guacamole. Sprinkle with stuffed olives. 
Scoop into Fiesta Flats and serve immediately. 


▼AVAVATATAVAVATATATAtATATATAtATA WA. T AV AVA.V JlT A A ▼ A’T XT AY AT A 



PREP: 10 MIN. COOK: 5 MIN. 

1 lb. ground beef 

1 packet (l.25oz.) ORTEGA® Taco Seasoning Mix 
or 40% Less Sodium Taco Seasoning Mix 
Vz cup water 

6 oz. American cheese, cubed 
1 jar (l6oz.) ORTEGA® Salsa (any variety) 

Chopped fresh cilantro 

12 ORTEGA® Fiesta Flats™ Flat Bottom Taco Shells 

1. Brown beef in a large skillet over medium-high 
heat; drain. Stir in taco seasoning and water 
and cook for 2 to 3 minutes or until thickened. 

2 Meanwhile, combine cheese and one cup salsa 
in a microwave-safe bowl and cook on high for 1 to 

2 minutes, stirring every 20 seconds until smooth. 

3 Evenly spoon meat mixture into Fiesta Flats 
and top with the cheese mixture. Top with 
additional salsa and sprinkle with cilantro. 





QUICK FIX 







©INGREDIENTS FAST FIX 

Avocado Quesadillas 

Avocados add nutritional value to these quesadillas 
and, fortunately, my son likes them. We sometimes 
include chicken or beef for a little boost in protein. 
—DEBBIE LIMAS NORTH ANDOVER, MA 


START TO FINISH: 20 MIN. 

MAKES: 4 SERVINGS (2 QUESADILLAS EACH) 

1 Tbsp. canola oil 

16 corn tortillas (6 in.) 

2 cups (8 oz.) shredded Mexican cheese blend 
1 cup pico de gallo, plus additional for serving 
1 large ripe avocado, peeled and thinly sliced 

3 Tbsp. minced fresh cilantro 

1 . Grease a griddle with oil; heat over medium heat. 
Lightly sprinkle tortillas with water to moisten. 

2. Place eight tortillas on griddle; sprinkle with 
cheese. After cheese has melted slightly, top with 
1 cup pico de gallo, avocado and cilantro. Top with 
remaining tortillas. 

3. Cook 3-4 minutes on each side or until lightly 
browned and cheese is melted. Serve with additional 
pico de gallo. 

PER SERVING 611 cal., 37 g fat (15 g sat. fat), 50mgchol., 
455 mg sodium, 54gcarb., 12 g fiber, 20 g pro. 




fast fix Easy Ground Beef Taco Salad 
Every time I have to take a dish to a party, friends 
request this taco salad. Even the players on my 
son’s football team ask for it. 

— LORI BUNTROCK WISCONSIN RAPIDS, Wl 


STARTTO FINISH: 30 MIN. • MAKES: 6 SERVINGS 
1 lb. ground beef 

1 envelope reduced-sodium taco seasoning 
% cup water 

1 medium head iceberg lettuce, torn (about 8 cups) 

2 cups (8 oz.) shredded cheddar cheese 

2 cups lightly crushed nacho-flavored tortilla chips 
'A cup Catalina salad dressing 

1 . In a large skillet, cook beef over medium heat 
6-8 minutes or until no longer pink, breaking into 
crumbles; drain. Stir in taco seasoning and water; 
bring to aboil. Reduce heat; simmer, uncovered, 
4-6 minutes or until thickened, stirring 
occasionally. Cool slightly. 

2. In a large bowl, toss lettuce with cheese. Top 
with beef mixture and chips; drizzle with dressing 
and toss to combine. Serve immediately. 

PER SERVING 416 cal., 27 g fat (12 g sat fat), 86 mg 
chol., 830 mg sodium, 19gcarb., 2 g fiber, 25 g pro. m 
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For some patients, LYRICA 
significantly relieves the chronic, 
widespread pain of Fibromyalgia 
and improves physical function? 

individual results may vary 


Fibromyalgia 
is thought to 
be the result 
of overactive 
nerves. 


Artist depiction 



LYRICA 
is believed 
to calm these 
nerves. 


Ask your doctor about LYRICA 
and visit www.LYRICA.com 
or call 1-888-5-LYRICA 


Prescription LYRICA is not for everyone. 

Tell your doctor right away about any 
serious allergic reaction that causes 
swelling of the face, mouth, lips, gums, 
tongue, throat, or neck or any trouble 
breathing, rash, hives or blisters. 
LYRICA may cause suicidal thoughts 
or actions in a very small number of 
people. Patients, family members or 
caregivers should call the doctor right 
away if they notice suicidal thoughts 
or actions, thoughts of self harm, 
or any unusual changes in mood or 
behavior. These changes may include 
new or worsening depression, anxiety, 
restlessness, trouble sleeping, panic 
attacks, anger, irritability, agitation, 
aggression, dangerous impulses or 
violence, or extreme increases in 
activity or talking. If you have suicidal 
thoughts or actions, do not stop 
LYRICA without first talking to your 
doctor. LYRICA may cause swelling 
of your hands, legs and feet. Some 
of the most common side effects of 
LYRICA are dizziness and sleepiness. 
Do not drive or work with machines 
until you know how LYRICA affects 
you. Other common side effects are 
blurry vision, weight gain, trouble 


concentrating, dry mouth, and feeling 
“high.” Also, tell your doctor right away 
about muscle pain along with feeling 
sick and feverish, or any changes in 
your eyesight including blurry vision or 
any skin sores if you have diabetes. 
You may have a higher chance of 
swelling, hives or gaining weight if 
you are also taking certain diabetes 
or high blood pressure medicines. Do 
not drink alcohol while taking LYRICA. 
You may have more dizziness and 
sleepiness if you take LYRICA with 
alcohol, narcotic pain medicines, or 
medicines for anxiety. If you have 
had a drug or alcohol problem, you 
may be more likely to misuse LYRICA. 
Tell your doctor if you are planning to 
father a child. Talk with your doctor 
before you stop taking LYRICA or any 
other prescription medication. 

Please see Important Risk Information 
for LYRICA on the following page. 

You are encouraged to report negative 
side effects of prescription drugs to 
the FDA. 

Visit www.FDA.gov/medwatch or call 
1-800-FDA-1088. 
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IMPORTANT FACTS 


Lyrica 

H B ! (JAH A I i,N E 


(LEER-i-kah) 


/Important safety information about lyrica 

LYRICA may cause serious, even life threatening, allergic reactions. 

Stop taking LYRICA and call your doctor right away if you 
have any signs of a serious allergic reaction: 

• Swelling of your face, mouth, lips, gums, tongue, throat or neck 

• Have any trouble breathing 

• Rash, hives (raised bumps) or blisters 

Like other antiepileptic drugs, LYRICA may cause suicidal thoughts 
or actions in a very small number of people, about 1 in 500. 

Call your doctor right away if you have any symptoms, 
especially if they are new, worse or worry you, including: 

• suicidal thoughts or actions 

• new or worse depression 

• new or worse anxiety 

• feeling agitated or restless 

• panic attacks 

• trouble sleeping 

• new or worse irritability 

• acting aggressive, being angry, or violent 

• acting on dangerous impulses 

• an extreme increase in activity and talking 

• other unusual changes in behavior or mood 

If you have suicidal thoughts or actions, do not stop 
LYRICA without first talking to your doctor. 

LYRICA may cause swelling of your hands, legs and feet. 

This swelling can be a serious problem with people with 
heart problems. 

LYRICA may cause dizziness or sleepiness. 

Do not drive a car, work with machines, or do other 
dangerous things until you know how LYRICA affects you. 
Ask your doctor when it is okay to do these things. 


ABOUT LYRICA 


A 

LYRICA is a prescription medicine used in adults 18 years and older 
to treat: 

• Pain from damaged nerves that happens with diabetes or 
that follows healing of shingles, or spinal cord injury 

• Partial seizures when taken together with other seizure medicines 

• Fibromyalgia (pain all over your body) 

Who should NOT take LYRICA: 

. • Anyone who is allergic to anything in LYRICA j 


BEFORE STARTING LYRICA 


Tell your doctor about all your medical conditions, including if you: 

• Have had depression, mood problems or suicidal thoughts or 
behavior 

• Have or had kidney problems or dialysis 

• Have heart problems, including heart failure 

• Have a bleeding problem or a low blood platelet count 

• Have abused prescription medicines, street drugs or alcohol 
in the past 

• Have ever had swelling of your face, mouth, tongue, lips, 
gums, neck, or throat (angioedema) 

• Plan to father a child. It is not known if problems seen in 
animal studies can happen in humans. 

• Are pregnant, plan to become pregnant or are breastfeeding. 
It is not known if LYRICA will harm your unborn baby. 

You and your doctor should decide whether you should take 
LYRICA or breast-feed, but you should not do both. 

Tell your doctor about all your medicines. Include over-the- 

counter medicines, vitamins, and herbal supplements. 

LYRICA and other medicines may affect each other causing 
.side effects. Especially tell your doctor if you take: J 


BEFORE STARTING LYRICA, continued 


Angiotensin converting enzyme (ACE) inhibitors. You may 
have a higher chance for swelling and hives. 

Avandia® (rosiglitazone)*, Avandamet® (rosiglitazone and 
metformin)* or Actos® (pioglitazone)** for diabetes. You 
may have a higher chance of weight gain or swelling of 
your hands or feet. 

Narcotic pain medicines (such as oxycodone), tranquilizers or 
medicines for anxiety (such as lorazepam). You may have a 
higher chance for dizziness and sleepiness. 

Any medicines that make you sleepy. j 

POSSIBLE SIDE EFFECTS OF LYRICA 

LYRICA may cause serious side effects, including: 

• See “Important Safety Infonnation About LYRICA.” 

• Muscle problems, pain, soreness or weakness along with 
feeling sick and fever 

• Eyesight problems including blurry vision 

• Weight gain. Weight gain may affect control of diabetes and 
can be serious for people with heart problems. 

• Feeling “high” 

If you have any of these symptoms, tell your doctor right away. 

The most common side effects of LYRICA are: 

• Dizziness • Trouble concentrating 

• Blurry vision • Swelling of hands and feet 

• Weight gain • Dry mouth 

• Sleepiness 

If you have diabetes, you should pay extra attention to your 
skin while taking LYRICA. 


HOWTOTAKE LYRICA 


Do: 

• Take LYRICA exactly as your doctor tells you. Your 
doctor will tell you how much to take and when to take it. 
Take LYRICA at the same times each day. 

• Take LYRICA with or without food. 

Don’t: 

• Drive a car or use machines if you feel dizzy or sleepy 
while taking LYRICA. 

• Drink alcohol or use other medicines that make you 
sleepy while taking LYRICA. 

• Change the dose or stop LYRICA suddenly. 

If you stop taking LYRICA suddenly, you may have headaches, 
nausea, diarrhea, trouble sleeping, increased sweating, or you 
may feel anxious. If you have epilepsy, you may have 
seizures more often. 

• Start any new medicines without first talking to your doctor. 


NEED MORE INFORMATION? 

• Ask your doctor or pharmacist. This is only a brief summary 
of important information. 

• Go to www.lyrica.com or call 
1-866-459-7422 (1-866-4LYRICA). 
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Eli Lilly and Co. 





it over op 
Tarragon Chicken 


Light & Bright 

Perk up your plate with afresh crop of citrus, herbs and veggies. 

These quick and healthy dinners mean summer’s almost here. 


EAT SMART 

Stovetop Tarragon Chicken 

My oldest daughter can’t get enough 
of the tarragon sauce. It’s all pretty 
amazing served over mashed potatoes. 

—TINA WESTOVER LA MESA, CA 


PREP: 10 MIN. • COOK: 30 MIN. 
MAKES: 4 SERVINGS 


4 boneless skinless chicken breast 
halves (5 oz. each) 

2 tsp. paprika 

1 Tbsp. olive oil 

1 pkg. (10 oz.) julienned carrots 


V-2. lb. sliced fresh mushrooms 

2 cans (10% oz. each) reduced-fat 
reduced-sodium condensed 
cream of chicken soup, undiluted 

3 tsp. dried tarragon 
1 Tbsp. lemon juice 

3 small zucchini, thinly sliced 

1 . Sprinkle chicken with paprika. In 
a Dutch oven, heat oil over medium 
heat. Cook chicken 2 minutes on each 
side or until lightly browned; remove 
from pan. 

2. Add carrots and mushrooms to 
same pan; cook, covered, 6-8 minutes 


or until carrots are crisp-tender, 
stirring occasionally. In a small 
bowl, mix soup, tarragon and lemon 
juice; pour over vegetables. Return 
chicken to pan. Bring to a boil; reduce 
heat to low. Cook, covered, 8 minutes. 
Top with zucchini; cook, covered, 6-8 
minutes longer or until a thermometer 
inserted in chicken reads 165° and 
vegetables are tender. 

PER SERVING 345 cal., 11 g fat (3 g sat. 
fat), 85 mg chol., 649 mg sodium, 

28 g carb., 5 g fiber, 35 g pro. 

Diabetic Exchanges: 4 lean meat, 

2 vegetable, 1 starch, lfat. 
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LIGHT NIGHTS 


LIGHT NIGHTS 


EAT SMART EHUE* 

Quick Italian Veggie Skillet 


When you don’t know what to serve, 
Italian flavors are a good starting point. 
We combine cannellini and garbanzo 
beans for this snappy rice dish. 
—SONYA LABBE WEST HOLLYWOOD, CA 


STARTTO FINISH: 25 MIN. 
MAKES: 4 SERVINGS 


1 can (15 oz.) no-salt-added 
garbanzo beans, rinsed and 
drained 

1 can (15 oz.) no-salt-added 
cannellini or white kidney beans, 
rinsed and drained 
1 can (l4’/2 oz.) no-salt-added 
stewed tomatoes, undrained 
1 cup vegetable broth 
34 cup uncooked instant rice 
1 tsp. Italian seasoning 
34 tsp. crushed red pepper flakes, 
optional 

1 cup marinara sauce 
34 cup grated Parmesan cheese 
Minced fresh basil 


In a large skillet, combine the first 
six ingredients and, if desired, 
pepper flakes; bring to a boil. Reduce 
heat; simmer, covered, 7-9 minutes 
or until rice is tender. Stir in 
marinara sauce; heat through, 
stirring occasionally. Top with 
cheese and basil. 

PER SERVING 342 cal., 4 gfat (1 g sat 
fat), 6mgchol., 660 mg sodium, 
59gcarb., 11 g fiber, 16 g pro. 


EAT SMART 

Ham & Mandarin Salad 

This bright salad hits all the sweet spots: 
It’s a little crunchy and a little tangy, 
plus it packs a healthy punch of protein. 

—PATRICIA SWART GALLOWAY, NJ 

t^asiaa 

STARTTO FINISH: 25 MIN. 

MAKES: 4 SERVINGS 


34 cup fat-free mayonnaise 
2 Tbsp. fat-free milk 
1 Tbsp. cider vinegar 


1 garlic clove, minced 
34 tsp. pepper 

8 slices deli ham (about 6 oz.), 
cut into strips 

1 can (11 oz.) mandarin oranges, 
drained 

2 celery ribs, thinly sliced 

Vi cup chopped walnuts, toasted 
2 green onions, chopped 
6 cups torn romaine lettuce 

In a large bowl, mix mayonnaise, 
milk, vinegar, garlic and pepper until 
blended. Stir in ham, mandarin 
oranges, celery, toasted walnuts and 
green onions. Serve on romaine 
lettuce, tossing before serving 
if desired. 

TO TOAST NUTS Bake in a shallow pan 
in a 350° oven for 5-10 minutes or cook 
in a skillet over low heat until lightly 
browned, stirring occasionally. 

PER SERVING 172 cal., 8 gfat (1 g sat. 
fat), 21 mg chol., 586 mg sodium, 
17gcarb., 4 g fiber, 11 g pro. 

Diabetic Exchanges: 2 lean meat, 

1 vegetable, lfat, V 2 starch. 





Ham & Mandarin Salad 

Patricia Swart 
Galloway, NJ 



EAT SMART 

BBQ Beef ^Vegetable 
Stir-Fry 

This spur-of-the-moment experiment is 
just as comforting as traditional stir-fry, 
but the tang from the barbecue sauce 
gives it a little punch. 

—ROCHELLE DICKSON POTWIN, KS 


STARTTO FINISH: 25 MIN. 
MAKES: 4 SERVINGS 


1 beef top sirloin steak (l lb.), 
cut into thin strips 
3 Tbsp. reduced-sodium soy sauce 
1 garlic clove, minced 
% tsp. pepper 
1 large sweet onion, 
halved and sliced 
1 medium green pepper, 
cut into thin strips 
1 medium sweet red pepper, 
cut into thin strips 
% cup barbecue sauce 
3 cups hot cooked brown rice 

1. Toss beef with soy sauce, garlic 
and pepper. Place a large nonstick 
skillet coated with cooking spray over 
medium-high heat. Add beef mixture; 
stir-fry 2-3 minutes or until beef is 
no longer pink. Remove from pan. 


2. Add vegetables; stir-fry 3-4 
minutes or until crisp-tender. Return 
beef to pan; stir in barbecue sauce 
and heat through. Serve with rice. 

PER SERVING 387 cal., 6gfat (2 g sat 
fat), 46 mg chol., 673 mg sodium, 

51 g carb., 5 g fiber, 30 g pro. 

Diabetic Exchanges: 3 starch, 

3 lean meat, 1 vegetable. 


EAT SMART i 

Poached Salmon 
with Dill & T urmeric 

This dish is among my husband’s 
favorites. Try it with roasted asparagus. 

—EVELYN BANKER ELMHURST, NY 


STARTTO FINISH: 30 MIN. 
MAKES: 4 SERVINGS 


1 Tbsp. canola oil 
'A tsp. cumin seeds 

1 lb. Yukon Gold potatoes 
(about 2 medium), finely chopped 

1 'A tsp. salt, divided 
Vs tsp. plus 14 tsp. ground turmeric, 
divided 

2 Tbsp. chopped fresh dill, divided 
4 salmon fillets 

(l in. thick and 4 oz. each) 

8 fresh dill sprigs 


2 tsp. grated lemon peel 
2 Tbsp. lemon juice 
1 cup (8 oz.) reduced-fat 
plain yogurt 
14 tsp. pepper 

1. In a large skillet, heat oil and 
cumin over medium heat 1-2 minutes 
or until seeds are toasted, stirring 
occasionally. Stir in the potatoes, 

V 2 tsp. salt and Vs tsp. turmeric. 
Cook, covered, on medium-low 
10-12 minutes or until tender. Stir in 
1 Tbsp. chopped dill; cook, uncovered, 
1 minute longer. Remove from heat. 

2. Meanwhile, in a large skillet with 
high sides, place salmon, skin side 
down. Add dill sprigs, lemon peel, 
lemon juice, V 2 tsp. salt, remaining 
turmeric and enough water to cover 
salmon. Bring just to aboil. Adjust 
heat to maintain a gentle simmer. 
Cook, uncovered, 7-9 minutes or 
until fish begins to flake with a fork. 

3. In a bowl, mix yogurt, pepper, 

X A tsp. salt and remaining chopped 
dill. Serve with salmon and potatoes. 
PER SERVI NG 350 cal., 15 gfat (3 g sat. 
fat), 61 mg chol., 704 mg sodium, 

27 g carb., 2 g fiber, 25 g pro. Diabetic 
Exchanges: 3 lean meat, 2 starch, lfat. 

Continued on page 31 ► 
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CREAMIER THAN 
SKIM WITH 
FEWER CALORIES? 

YOU'RE GONNA 
NEED A 

BIGGER GLASS. 





Silk Original Cashewmilk: 60 cal/serv; 
skim dairy milk: 80 cal/serv. Character is 
a trademark of WhiteWave Foods. 



LCIUM 


ORIGINAL 


Silk Cashewmilk 
is made with the 
creamy goodness 
of cashews and just 
60 delicious calories. 
Taste for yourself. 


ijloom 



EAT SMART i imm 

Parmesan Pork Chops 
with Spinach Salad 

My pork chops needed a change, and 
I stumbled across this pan-fry method. 
We made a few small updates and 
transformed them to make a fabulous 
addition to ayummy spinach salad. 
—LAUREL DALZELL MANTECA, CA 


STARTTO FINISH: 30 MIN. 

MAKES: 4 SERVINGS (4 CUPS SALAD) 


3 medium tomatoes, 
seeded and chopped 
1 Tbsp. olive oil 
1 Tbsp. lemon juice 

1 small garlic clove, minced 
'A tsp. salt, divided 

% tsp. pepper, divided 

2 egg whites 

1 Tbsp. Dijon mustard 
'A tsp. dried oregano 
'A cup dry bread crumbs 

3 Tbsp. grated Parmesan cheese 


4 thin boneless pork loin chops 
CA in. thick and 3 oz. each) 

4 cups fresh baby spinach 

1. In a large bowl, combine tomatoes, 
oil, lemon juice, garlic, Va tsp. salt and 
Vs tsp. pepper; toss to combine. 

2 . In a shallow bowl, whisk egg 
whites, mustard, oregano and the 
remaining salt and pepper until 
blended. In another shallow bowl, 
mix crumbs with cheese. Dip chops in 
egg mixture, then in crumb mixture. 

3 . Place a large nonstick skillet 
coated with cooking spray over 
medium heat. Add pork chops; cook 
2-3 minutes on each side or until 
golden brown and pork is tender. 

4 . Add spinach to tomato mixture; 
toss to combine. Serve with chops. 
PER SERVING 223 cal., 10 g fat (3g sat. 
fat), 43 mg chol., 444 mg sodium, 

12 gcarb., 2 g fiber, 22 g pro. 

Diabetic Exchanges: 3 lean meat, 

2 vegetable, 1 fat. m 


PACK 
A GLASS 


FORA 

FLAVOR 

VACATION. 



Silk Unsweetened Almond 
Coconut Blend is a tropical 
twist of island coconuts 
and almond deliciousness. 

It's a flavor getaway for 
your taste buds, and it's only 
35 calories per serving. 

Try for yourself. 







#silkbloom 




Makeover 

Chicken Cordon Bleu 


f 


It's the same classic dish you crave, but lighter. Ronda Eagle of South 
Carolina keeps the happy, hammy filling while trimming the calories. 



1. Preheat oven to 375°. Sprinkle 
chicken with salt and pepper; arrange 
in a greased 13x9-in. baking dish. 

2 . Top each with 1 slice ham and 
V 2 slice cheese, folding ham in half 
and covering chicken as much as 
possible. Sprinkle with bread 
crumbs. Carefully spritz crumbs 
with cooking spray, keeping crumbs 
in place. Bake 15-20 minutes or until 
golden brown and a thermometer 
inserted in chicken reads 165°. 

3 . For sauce, in a small saucepan, 
whisk flour and milk until smooth. 
Bring sauce to a boil, stirring 
constantly; cook and stir 1-2 minutes 
or until thickened. 

4 . Reduce to medium heat. Stir in 
wine and shredded cheese; cook and 
stir 2-3 minutes or until cheese is 
melted and sauce is thickened and 
bubbly. Stir in salt and pepper. Keep 
warm over low heat until ready to 
serve. Serve sauce with chicken. 

PER SERVING 285 cal, 9 gfat (4 g sat 
fat), 89 mg chol., 490 mg sodium, 12 g 
carb., trace fiber, 33 g pro. Diabetic 
Exchanges: 4 lean meat, 1 starch, m 


EAT SMART i *&kim 

Oven Chicken Cordon Bleu 

My son loves chicken cordon bleu, but 
I’m not a fan of grocery store versions. 
My own slimmed-down recipe delivers 
the goods in 30 minutes. 

—RONDA EAGLE GOOSE CREEK, SC 


STARTTO FINISH: 30 MIN. 
MAKES: 6 SERVINGS 
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6 boneless skinless chicken breast 
halves (4 oz. each) 

% tsp.salt 
% tsp. pepper 
6 slices deli ham 

3 slices aged Swiss cheese, halved 

1 cup panko (Japanese) 
bread crumbs 
Cooking spray 

SAUCE 

2 Tbsp. all-purpose flour 
1 cup 2% milk 

V 2 cup dry white wine 
Vi cup finely shredded Swiss cheese 
'A tsp.salt 
Vs tsp. pepper 


CHICKEN CORDON BLEU’S 
CHARM LIES IN ITS CRISP, 
BUTTERY COATING and swirls 
of hidden ham and melty cheese. 
But it’s also hiding unwanted fat 
and calories. Skip the butter, 
reduce the cheese — just a tad — 
and swap in 2% milk for heavy 
cream in the sauce. Spoon a little 
sauce on each serving to complete 
a dish that outdoes the original. 


| MAKEOVER 

TYPICAL 

285 j 

710 

Calories f 

Calories 

9g j 

46g 

Fat : 

Fat 

490mg j 

861mg 

Sodium : 

Sodium 
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PREP: 25 MIN. • BAKE: 20 MIN. 
MAKES: 6 SERVINGS 


1V2 to 1 % cups white whole wheat 
flour 

1% tsp. baking powder 

% tsp. salt 

'A tsp. each dried basil, oregano 
and parsley flakes 

% cup beer or nonalcoholic beer 

TOPPINGS 

1% tsp. olive oil 

1 garlic clove, minced 

2 cups (8 oz.) shredded Italian 
cheese blend, divided 

2 cups fresh baby spinach 

1 can (14 oz.) water-packed 
quartered artichoke hearts, 
drained and coarsely chopped 

2 medium tomatoes, seeded and 
coarsely chopped 

2 Tbsp. thinly sliced fresh basil 


EAT SMART 

Spinach Artichoke Pizza 

My homemade pizza 
has a whole wheat 
crust that’s flavored 
with beer. If you want 
a little more protein, 
try topping it with 
chopped cooked chicken or ham. 

— RAYMONDE BOURGEOIS 
SWASTIKA, ON Ij Vff TB 


TOP 5 


HEALTH-BOOSTING 
SPRING VEGGIES 


Get happy with ASPARAGUS. 
It’s loaded with folate, a 
merry-making B vitamin. One cup 
delivers two-thirds of a woman’s 
recommended daily intake. 

© Vitamin K in dark, leafy greens 
like KALE and SWISS CHARD 
keeps bones and blood healthy. 


Potassium-rich RADISHES 
can help lower blood pressure. 


© RHUBARB is a surprising 
source of calcium: 105 mg 
per cup. That’s about 10 percent 
of your daily needs. 

© Fill up on cooked GREEN 
PEAS. One cup dishes out 
8 g each of protein and fiber, both 
key to staving off Type 2 diabetes, 
according to recent studies. 



THE ADDITIONAL 
AMOUNT OF 
CALORIES BURNED 
BY USING NORDIC 
POLES WHILE 
YOU STROLL. 


1. Preheat oven to 425°. In a large 
bowl, whisk IV 2 cups flour, baking 
powder, salt and dried herbs until 
blended. Add beer, stirring mixture 
just until moistened. 

2. Turn dough onto a well-floured 
surface; knead gently 6-8 times, 
adding additional flour if needed. 
Press dough to fit a greased 12-in. 
pizza pan. Pinch edge to form a rim. 
Bake 8 minutes or until edges are 
lightly browned. 

3. Mix oil and garlic; spread over 
crust. Sprinkle with V 2 cup cheese; 
layer with spinach, artichoke hearts 
and tomatoes. Sprinkle with 
remaining cheese. Bake 8-10 minutes 
or until crust is golden and cheese 

is melted. Sprinkle with fresh basil. 
PER SERVING 290 cal., 10 gfat (6 g sat. 
fat), 27 mg chol., 654 mg sodium, 

32 gcarb., 5 g fiber, 14 g pro. 

Diabetic Exchanges: 2 starch, 

1 medium-fat meat, 1 vegetable, m 
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TO YOUR HEALTH 




nly 

Eggland's Best 
gives you the best 
in taste b nutrition. 


THINK ALL EGGS ARE THE SAME? Then you haven't experienced Eggland's Best. 

Compared to ordinary eggs, Eggland's Best eggs have four times the Vitamin D, 
more than double the Omega 3, 10 times the Vitamin E, and 25 percent less 
saturated fat. Plus, EBs are a good source of Vitamin B5 and Riboflavin, contain 
only 60 calories, and stay fresher longer. 

Hungry for better taste? EBs deliver more of the farm- fresh flavor you and your 
family love. Any way you cook them! 

So why settle for ordinary when you can enjoy the best? Eggland's Best. 



egglandsbest .com 

n ©0 


Better Taste. Better Nutrition. 
Better Eggs.® 






A little slice of rhubarb page 41 
Make the most of toast page 44 
Happy, twirly pastas page 47 




INGREDIENTS 


Apricot Lemonade Iced Tea 


Every special occasion deserves a 
refreshing beverage — and a pretty 
punch bowl, if you have one. 

—KAY CHON SHERWOOD, AR 


PREP: 10 MIN. • COOK: 5 MIN. + COOLING 
MAKES: 12 SERVINGS (% CUP EACH) 


4 cups water 
7 individual tea bags 
1 cup sugar 

1 can (12 oz.) frozen lemonade 
concentrate, partially thawed 
1 cup chilled apricot nectar 
4 cups cold water 
Icecubes 
Mint sprigs 

1. In a saucepan, bring 4 cups water 
to a boil; remove from heat. Add tea 
bags; steep, covered, 5 minutes. 

2. Discard tea bags. Stir in sugar 
until dissolved; cool slightly. 
Transfer to a pitcher or punch bowl; 
cool completely. 

3. Add lemonade concentrate and 
nectar to tea; stir in cold water. 
Serve over ice with mint. 

PER SERVING 148 cal., trace fat 
(trace sat. fat), Ochol., 3 mg sodium, 
38gcarb., trace fiber, trace pro. 


Whole Wheat Waffles with 
Chicken & Spinach Sauce 

I love making these 
waffles for overnight 
guests. Even the kids 
can’t get enough! 

— VICKI MELIES 

ELKHORN, NE 


PREP: 25 MIN. • BAKE: 5 MIN./BATCH 
MAKES: 12 SERVINGS 


1 can (10 V* oz.) condensed cream 
of chicken soup, undiluted 
1 pkg. (10 oz.) frozen chopped 
spinach, thawed and squeezed dry 
V 2 to V* cup 2% milk 
1 V 2 cups shredded cooked chicken 

WAFFLES 

3 cups white whole wheat flour 

3 Tbsp. sugar 

4 tsp. baking powder 

1 tsp. salt 

2 eggs 

3 cups 2% milk 
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Vi cup butter, melted 
1 cup (4 oz.) shredded Swiss cheese 

1. In a small saucepan, combine 
soup, spinach, V 2 cup milk and 
chicken; cook over medium heat 
5-7 minutes or until heated through, 
stirring occasionally. If desired, 
stir in additional milk for a thinner 
consistency. Remove from heat; 
cover to keep warm. 

2. For waffles, in a large bowl, 
whisk flour, sugar, baking powder 
and salt. In another bowl, whisk 
eggs, milk and melted butter until 
blended. Add to dry ingredients; 
stir just until moistened. 

3. Bake in a preheated waffle 
iron according to manufacturer’s 
directions until golden brown. 

Cut each waffle in half. Serve with 
sauce; sprinkle with cheese. 
PERSERVING 335 cal, 15 g fat (8 g sat. 
fat), 52 mg chol., 647 mg sodium, 
34gcarb., 5 g fiber, 15 g pro. 


EAT SMART imim 

Tangy Poppy Seed 
Fruit Salad 


Honey lime dressing with poppyseeds 
really perks up this colorful fruit salad. 

—CARRIE HOWELL LEHI, UT 


STARTTO FINISH: 20 MIN. 
MAKES: 10SERVINGS 


1 can (20 oz.) unsweetened 
pineapple chunks, drained 

1 lb. fresh strawberries, quartered 

2 cups fresh blueberries 
2 cups fresh raspberries 

2 medium navel oranges, peeled 
and sectioned 

2 medium kiwifruit, peeled, 
halved and sliced 

DRESSING 

2 to 4 Tbsp. honey 
V 2 tsp. grated lime peel 
2 Tbsp. lime juice 
2 tsp. poppyseeds 

Place all fruit in a large bowl. 

In a small bowl, whisk dressing 
ingredients. Drizzle over fruit; 
toss gently to combine. 

PER SERVING 117 cal, 1 gfat (trace 
sat. fat), Ochol., 3 mg sodium, 

29 g carb., 5 g fiber, 2 g pro. 

Diabetic Exchange: 2 fruit. 






APRICOT LEMONADE 
ICED TEA 


WHOLE WHEAT WAFFLES WITH 
CHICKEN & SPINACH SAUCE 



Brunch Hash & Egg Bake 

R When my kids were 
growing up, this 
hearty breakfast 
became a favorite. 
We like feta, cheddar 
or Parmesan on top. 


—LILY JULOW LAWRENCEVILLE, GA 



PREP: 45 MIN. • BAKE: 15 MIN. 
MAKES: 8 SERVINGS 


2 lbs. Yukon Gold potatoes, 
peeled and cut into %-in. pieces 
1 lb. bulk Italian sausage 
1 large onion, finely chopped 
'A cup olive oil 


'A tsp.salt 
'A tsp. pepper 
8 eggs 

1 cup (4 oz.) crumbled feta cheese 
3 Tbsp. minced fresh parsley 

1. Preheat oven to 375°. Place 
potatoes in a large saucepan; add 
water to cover. Bring to aboil. Reduce 
heat; cook, uncovered, 5-7 minutes 
or until almost tender. Drain. 

2 . Meanwhile, in a 12-in. ovenproof 
skillet, cook sausage and onion over 
medium heat 8-10 minutes or until 
sausage is no longer pink, breaking 
up sausage into crumbles. Remove 
with a slotted spoon. Discard 
drippings, wiping skillet clean. 


3 . In same skillet, heat oil over 
medium-high heat. Add drained 
potatoes; sprinkle with salt and 
pepper. Cook 10-15 minutes or until 
golden brown, turning potatoes 
occasionally. Stir in sausage mixture. 
Remove from heat. 

4 . With the back of a spoon, make 
eight wells in potato mixture. Break 
one egg into each well. Sprinkle with 
feta cheese. 

5 . Bake 12-15 minutes or until egg 
whites are set and yolks begin to 
thicken. Sprinkle with parsley. 

PER SERVING 460 cal., 29 gfat (10 g sat. 
fat), 234 mg chol., 761 mg sodium, 

29 g carb., 3 g fiber, 21 g pro. 

Continued on page 40 ► 
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Live Deliciu t*sly' 



RISE TO THE OCCASION THIS EASTER 

WITH THE 100% ROBUST FLAVOR OF McCORMICK*. 


McCormick Orange Glazed Ham 


1 bone-in spiral -cut ham (about 10 lbs.) 

1 cup orange marmalade 

1 |/4 Hp McCormick Ground Cloven 
1 tsp. McCormick Ground Mustard 
1/2 tsp, McCormick Garik Powd*r 
1/4 tsp McCormick Ground Black Popper 


tip: No cloves? Use 1 tsp. McCormick 
Ground Cinnamon instead 


PLACE the ham on its side in roasting pan Mix marmalade and spices 
in small bowl until well blended Brush 1/2 of the marmalade mixture 
over harm gently separating the slices so mixture can reach middle of 
ham. Cover loosely with foil. 

bake in preheated 325“F oven 1 hour, basting ( 

occasionally. Remove foil. Brush with remaining 
marmalade mixture. Sake 45 minutes 
longer, Serve ham with pan drippings. 


Makes 24 servings. 


& 







Mushroom & 

Smoked Salmon Tarts 

This recipe came 
from a “what’s in the 
fridge?” moment, and 
it’s so good. It makes 
two tarts for brunch 
or appetizers. 
—JACQUELYN BENSON 
SOUTH BERWICK, ME 


the tart comes out clean. Let stand 
5 minutes before cutting. 

NOTES Tarts can also be made in two 
9-in. pie plates or spring form pans; 
bake as directed. 

Let pie weights cool before storing; 
beans and rice may be reused as pie 
weights, but not for cooking. 

PER SERVING 239 cal., 15 g fat (6 g sat. 
fat), 136 mg chol., 382 mg sodium, 

18 gcarb., 1 g fiber, 8 g pro. 

Cioppino-Mixed Green Salad 


16 cups torn mixed salad greens 
2 large tomatoes, seeded and 
coarsely chopped 
2 jars ( 7 V 2 oz. each) marinated 
quartered artichoke hearts, 
drained 

1 large red onion, thinly sliced 
and separated into rings 
1 can (6 oz.) pitted ripe olives, 
drained and quartered 
6 hard-cooked eggs, quartered 
lengthwise 

Minced fresh parsley and 
lemon wedges, optional 


PREP: 30 MIN. + CHILLING • BAKE: 25 MIN. 
MAKES: 2 TARTS (6 SERVINGS EACH) 




1 pkg. (14.1 oz.) refrigerated 
pie pastry 
1 Tbsp. olive oil 

1 medium red onion, thinly sliced 
4 cups sliced fresh mushrooms 
(about 10 oz.) 

1 Tbsp. butter 

Vi cup smoked salmon or lox 
Vi cup crumbled feta cheese 
8 eggs 

4 tsp. drained capers 
Vi tsp. salt 
Vi tsp. pepper 

2 tsp. snipped fresh dill, 
optional 

1. Unroll pastry sheets into two 

9 - in. fluted tart pans with removable 
bottoms; trim edge. Refrigerate 

30 minutes. Preheat oven to 400°. 

2 . Line unpricked pastry with a 
double thickness of foil. F ill with pie 
weights, dried beans or uncooked 
rice. Bake on a lower oven rack 

10- 15 minutes or until edges are 
golden brown. Remove foil and 
weights; bake 2-4 minutes longer or 
until bottom is golden brown. Cool 
on a wire rack. Reduce oven to 375°. 

3 . In a skillet, heat oil over medium- 
high heat. Add onion; cook and stir 
5-7 minutes or until tender and 
lightly browned. Remove from pan. 
Add mushrooms with butter; cook 
and stir 6-8 minutes or until tender. 

4 . Place tart pans on separate 
baking sheets. Divide onion and 
mushrooms between crusts; top with 
salmon and cheese. In a bowl, whisk 
4 eggs, 2 tsp. capers and V 4 tsp. each 
salt and pepper; if desired, stir in 

1 tsp. dill. Pour over one of the tarts. 
Repeat with remaining ingredients. 

5 . Bake 15-20 minutes or until a 
knife inserted near the center of 


Living in California, 
I’m inspired to cook 
nutritious meals like 
this one, packed with 
protein and lots of 
fresh veggies. 

— CLEO GONSKE REDDING, CA 


PREP: 20 MIN. + MARINATING 
MAKES: 10 SERVINGS 

1 cup Italian salad dressing 

1 Tbsp. minced fresh basil or 
1 tsp. dried basil 

% cup dry white wine, optional 
% lb. peeled and deveined 

cooked shrimp (31-40 per lb.) 

2 cups lump crabmeat 
(about 10 oz.), drained 


1. In a bowl, mix dressing, basil 
and, if desired, white wine. Add 
shrimp and crab; toss gently to 
combine. Refrigerate, covered, 

2 hours. 

2 . Place greens in a serving dish; 
top with tomatoes, artichoke 
hearts, onion, olives and eggs. 
Refrigerate, covered, 1 hour or 
until cold. 

3 . To serve, add seafood mixture 
(with marinade) to salad; toss 
gently to combine. If desired, 
sprinkle with parsley and serve 
with lemon wedges. 

PER SERVING 285 cal., 17gfat (3 g sat. 
fat), 190 mg chol., 888 mg sodium, 

13 gcarb., 3 g fiber, 18 g pro. 



“Whenever my friends and I get together 
for lunch, this salad is the main request. ” 

— CLEO GONSKE 
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Rhubread 

We moved into a house that had ayard 
with lots of fresh rhubarb. To use some 
of those ruby stalks, we made this cozy 
quick bread with cinnamon and pecans. 

—ERIKA ELLIOTT PANOLA, IL 


PREP: 15 MIN. 

BAKE: 50 MIN. + COOLING 
MAKES: 2 LOAVES (12 SLICES EACH) 


3 cups coarsely chopped fresh 
rhubarb (about 12 oz.) 

2 Tbsp. plus 1% cups sugar, 
divided 

1 cup canola oil 

2 eggs 

1 Tbsp. vanilla extract 

3 cups all-purpose flour 
1 tsp. salt 

1 tsp. baking soda 
1 tsp. ground cinnamon 
% tsp. baking powder 
% cup chopped pecans, optional 



1. Preheat oven to 350°. Grease and 
flour two 8x4 -in. loaf pans. 

2. Toss rhubarb with 2 Tbsp. sugar; 
let stand while preparing batter. 

3. In a large bowl, beat oil, eggs, 
vanilla and remaining sugar until 
well blended. In another bowl, whisk 
flour, salt, baking soda, cinnamon 
and baking powder; gradually beat 
into oil mixture (batter will be thick). 


Stir in rhubarb mixture and, if 
desired, pecans. 

4. Transfer to prepared pans. Bake 
50-60 minutes or until a toothpick 
inserted in center comes out clean. 
Cool in pans 10 minutes before 
removing to a wire rack to cool. 

PER SERVING 211 cal., 10 gfat (1 gsat. 
fat), 16 mg chol. , 162 mg sodium, 

29 g carb., 1 g fiber, 2 g pro. 



Qwpix 'pOT’AXV&S* 

1/2 pound ground beef (or turkey, 
or breakfast sausage, or chorizo] 

1 bag Simply Potatoes® 

(diced with onion or hashbrowns) 

1 (4 oz.) can diced green chiles 
1/2 teaspoon garlic powder 

1 teaspoon chili powder 
3/4 teaspoon salt 

1/4 teaspoon pepper 

2 cups coarsely chopped spinach 
2 teaspoons olive oil 

3-5 eggs 

1 tomato, chopped 

2green onions, chopped 

3/4 cup shredded Cheddar cheese 

Heat large skillet overmed-high 
heat and brown ground beef. 

When fully cooked, add potatoes, 
chiles and spices. Cook 10 minutes 
or until potatoes are tender, stirring 
occasionally. Add spinach and cook 
1-2 minutes or until spinach is wilted. 
Remove from skillet. Add olive oil to 
skillet and, once it is hot, add eggs. 
Fry until whites are set. Top the hash 
with cheese, tomato and green onion, 
and top each serving with a fried egg. 

Recipe courtesy of MaybeMatilda.com 



Cheesecake 
with Berry Sauce 

This creamy cheesecake is a family 
tradition; I’ve even shipped it to my 
daughter as a special treat. Try it with 
fresh berries in spring or summer. 

—JEANETTE VOLKER WALTON, NE 


PREP:1 HOUR 

BAKE: 50 MIN. + CHILLING 

MAKES: 16 SERVINGS 

1% cups graham cracker crumbs 
'A cup sugar 
Vz cup butter, melted 

FILLING 

5 pkg. (8 oz. each) cream cheese, 
softened 
1 cup sugar 

1 cup (8 oz.) sour cream 

Vi cup heavy whipping cream 

2 tsp. vanilla extract 
7 eggs, lightly beaten 


TOPPINGS 

1 pkg. (l 2 oz.) frozen raspberries 
or blueberries, thawed 

Vi cup sugar 

2 cups heavy whipping cream 
Vi cup confectioners’ sugar 

1 tsp. vanilla extract 

1. Preheat oven to 350°. Place a 
greased 10-in. springform pan on a 
double thickness of heavy-duty foil 
(about 18 in. square). Wrap foil 
securely around outside of pan. 
Place on a baking sheet. 

2. In a bowl, mix cracker crumbs 
and sugar; stir in butter. Press onto 
bottom and 1 in. up sides of prepared 
pan. Place on a baking sheet. Bake 

8 minutes. Cool on a wire rack. 

3. In a large bowl, beat cream cheese 
and sugar until smooth. Beat in sour 
cream, cream and vanilla. Add eggs; 
beat on low speed just until blended. 


Pour into crust. Place springform 
pan in a larger baking pan; add 1 in. 
of hot water to larger pan. 

4. Bake 50-60 minutes or until 
center is just set and top appears dull. 
Remove springform pan from water 
bath. Cool cheesecake on a wire rack 
for 10 minutes. Loosen sides from 
pan with a knife; remove foil. Cool 

1 hour longer. Refrigerate overnight, 
covering when completely cooled. 

5. For toppings, place berries and 
sugar in a food processor; process 
until blended. In a small bowl, beat 
cream until it begins to thicken. 

Add confectioners’ sugar and vanilla; 
beat until soft peaks form. 

6 . Remove rim from springform 
pan. Serve cheesecake with sauce 
and whipped cream. 

PER SERVING 423 cal, 28 g fat (17 g sat. 
fat), 180 mg chol, 186 mg sodium, 

37 g carb., 1 g fiber, 6 g pro. m 
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Springtime sippers 

Take a peek at our favorite punches: 
tasteofhome.com/punch 


ft FIND IT! 

Lacy Bowl in blue $7 pierl.com 


FLORAL PATTERN: OLA-LA/SHUTTERSTOCK.COM 
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Peggy’s Cove, Nova Scotia 



Louisbourg 

Lighthouse 


Anne of Green Gables 


New Brunswick 
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Bay of Fundy 
Highest Tides 
On Earth 

Nova Scotia 


Whale Watching Cruise 
Cabot Trail 
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Cape 
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Island 


Edward Cheticamp 
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Baddeck 


Fortress of 
Louisbourg 


Atlantic Ocean 


Halifax 


Peggy’s Cove 
Fishing Village 
and Lighthouse 


Daystop Overnight 0 Two Nights 


Your year to go! Caravan handles all the details while you and your family enjoy a well-earned, worry free vacation. Order free 28-page brochure. 


Nova Scotia 10 Day Tour $1395 

with New Brunswick and Prince Edward Island, Call Now for Choice Dates 


Caravan welcomes you to Canada’s Atlantic 
Coast and the Canadian Maritimes, a land 
blessed with stunning natural beauty and a 
relaxed way of life. 

Caravan makes it so easy and so affordable 
for you and your family to visit all three of 
Canada’s Maritime Provinces: Nova Scotia, 
New Brunswick and Prince Edward Island. 

Your Nova Scotia vacation includes all hotels, 
all activities, most meals, a great itinerary, 
all airport transfers, and all transportation 
and excursions during tour — Bon Voyage! 


Day 1— Halifax, Nova Scotia 

On arrival, transfer by hotel courtesy shuttle 
from Halifax airport. Welcome briefing. 

Day 2— New Brunswick, Bay of Fundy 

This morning, visit New Brunswick’s most 
famous geological feature, the Flowerpot 
Rocks at Hopewell Cape. See the Bay of 
Fundy. The Fundy Tides rise and fall an 
astounding fifty feet throughout the day. 
Next, pass over gently rolling farmlands 
en route to Prince Edward Island National 
Seashore and enjoy a relaxing two night stay 
at your nearby country inn. 

Day 3-Prince Edward Island 

Visit the Anne of Green Gables House in 
Cavendish and stroll through settings from 
the literary classic. Enjoy a sightseeing tour 
of Charlottetown and leisure time downtown. 

Day 4-Cape Breton Island 

Morning ferry ride back to Nova Scotia. 
Continue to Cape Breton Island and the 
Cabot Trail, one of the most beautiful drives 
in the world. See inspiring mountain and 
coastal scenery en route to Cheticamp. 

Spend a relaxing two night stay at this 
French-speaking Acadian fishing village. 



Day 5-Whale Watching Cape Breton Island 


This morning, weather permitting, you enjoy 
a thrilling whale watching cruise on the rich 
waters of Cape Breton Island. Look for fin, 
minke, and pilot whales. Afternoon at leisure. 

Day 6-Cabot Trail, Baddeck 

Drive through Cape Breton Highlands 
National Park. Breathtaking ocean scenery 
unfolds as you follow the Cabot Trail. Enjoy 
a relaxing two night stay in the charming 
resort town of Baddeck. 

Day 7-Fortress of Louisbourg 

Visit the crown jewel of the Canadian Park 
Service, the Fortress of Louisbourg. Enjoy a 
fun stroll through this 18th century fortress. 
The rest of your day is at leisure in Baddeck. 

Day 8-Peggy’s Cove, Halifax 
This morning, visit the First Nation people 
of Nova Scotia at the Mi’kmaq heritage 
center. Learn about their history, legends 
and present day life. Continue to the idyllic 
fishing village of Peggy’s Cove. Next, to 
the lively oceanfront town of Halifax for a 
relaxing two night stay. 

Day 9-Halifax, Nova Scotia 

This morning, enjoy a guided stroll along the 
historic waterfront and a visit to the Maritime 
Museum of the Atlantic. Afternoon at leisure. 


Join the smart shoppers and experienced 
travelers who rely on Caravan to handle 
all the details while you and your family 
enjoy a well-earned, worry-free vacation. 

You see more on a Caravan tour with more 
actual visits and more included features. 
Caravan’s strong buying power gives you 
great vacations at much lower prices than 
you can find anywhere else. 

You can trust our 63 years of experience 
with tours of superb quality and excellent 
value. Caravan has enjoyed the same family 
management and ownership since 1952. 

Visit Caravan.com for more detailed tour 
information. Call now for choice dates. 


Affordable Guided Vacations + tax & fees 


Guatemala, Tikal Ruins 
Costa Rica 

Panama Tour, Canal Cruise 
Nova Scotia, P.E.I. 
Canadian Rockies, Glacier 
Grand Canyon, Bryce, Zion 
California Coast, Yosemite 
Mt. Rushmore, Yellowstone 
New England, Fall Foliage 


10 days $1295 
9 days $1095 

8 days $1195 
10 days $1395 

9 days $1595 
8 days $1395 
8 days $1295 
8 days $1295 
8 days $1295 


H Brilliant, Affordable Pricing 9? 

—Arthur Frommer, Travel Editor ... 

& 

Free 28-Page 
Brochure 

Caravan.com 1 -800-Caravan 



Day 10-“Au Revoir” 

Caravan provides transfers 
throughout the day to the 
Halifax airport— Thank you 

for vacationing with Caravan. Guided Vacations Since 1952 




3 Toast with 
butter, a slice 
of cheese and 
homemade 
strawberry jam. 
We had this all 
the time as kids! 
—LORI 

STEUCKENGH 

SOUTH ST. PAUL, MN 


1 Spring pea crostini. 
Puree 3 cups cooked 
fresh peas and 2 cups 
parsley. Then blend 
in 6 oz. plain Greek 
yogurt, 3 Tbsp. olive oil, 
1 minced garlic clove, 
salt and pepper. Spread 
on toast and top with 
crumbled goat cheese. 
—ANA MARIA AVELLAR 
NEWPORT BEACH, CA 


3 One word: 
AVOCADO... 
sprinkled with 
a little sea salt, 
maybe a drizzle 
of extra-virgin 
olive oil. It’s 
heaven. 

— APRIL DOIRON 

SEATTLE, WA 


4 When I’m being 
naughty it’s Nutella 
and marshmallow 
fluff. When I’m 
being healthy it’s 
peanut butter and 
chopped bananas. 
— LANI CROWDER 
OSHKOSH, Wl 


3 Take a thick slice of 
toasted French bread and 
slather on butter. Top with 
sliced radishes, fresh greens 
and a sprinkle of coarse salt. 
—HARRIET MITCHELL 
GRAND RAPIDS, Ml 


TOP TOaSTS 

Sure, warm crunchy bread loves basic butter. But these Facebook fans want you to 
give their favorite spreads, schmears and toppers a try. Transform your toast! 



9 I love a nice 
piece of rye with a 
soft-cooked egg, a 
slice of fresh tomato 
from our garden, 
salt and pepper. 

— JOI SMITH BEHR 
PHILADELPHIA, PA 


10 Start with a toasty slice 
of Hawaiian sweet bread. 
Whip butter with cinnamon 
and brown sugar, and spread 
it on thick. Finish with a glaze 
of powdered sugar and milk. 
Bam, cinnamon-roll toast. 
—MARCIA WHITNEY 
GAINESVILLE, FL 


6 My favorite is 
cream cheese and 
cucumber slices 
on oat bread. 

— KRYSTALYN 
GOODSON 

DENVER, CO 


7 Butter and 
peanut butter on 
toasted homemade 
banana bread. Add 
banana. YUM. 

—LORI THEIS 

BAUDETTE, MN 


S I spread on a 
little plain yogurt, 
then top with 
chopped fresh fruit, 
a few chopped 
pecans and a 
drizzle of honey. 

—LUKAS DRESCHER 

GRAZ, AUSTRIA 
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Intercourse may hurt after menopause. 
Premarin Vaginal Cream can help. 

Nobody really tells women that intercourse can be painful after menopause, due to low estrogen levels. The problem is unlikely to go away 
on its own. But there's something you can do. Ask your doctor about Premarin Vaginal Cream. It's a prescription cream that does what no 
over-the-counter product was designed to do. It provides estrogens, to help rebuild vaginal tissue. When used twice weekly, it can help 
make moderate to severe painful intercourse due to menopause more comfortable. And that's worth talking about. 


To learn more, ask your doctor and go to premarinvaginalcream.com 


IMPORTANT SAFETY INFORMATION: 


Using estrogen-alone may increase your chance of getting cancer of 
the utems (womb). Report any unusual vaginal bleeding right away 
while you are using Premarin (conjugated estrogens) Vaginal Cream. 
Vaginal bleeding after menopause may be a warning sign of cancer of 
the utems (womb). Your healthcare provider should check any unusual 
vaginal bleeding to find out the cause. 

Do not use estrogens, with or without progestins, to prevent heart disease, 
heart attacks, strokes or dementia (decline in brain function). 

Using estrogen- alone may increase your chances of getting strokes or 
blood clots. Using estrogens with progestins may increase your chances 
of getting heart attacks, strokes, breast cancer, or blood clots. 

Using estrogens, with or without progestins, may increase your chance 
of getting dementia, based on a study of women 65 years of age or older. 

Estrogens should be used at the lowest dose possible, only for as long 
as needed. You and your healthcare provider should talk regularly about 
whether you still need treatment. 


Premarin (conjugated estrogens) Vaginal Cream should not be used if you 
have unusual vaginal bleeding, have or had cancer, had a stroke or heart 
attack, have or had blood clots or liver problems, have a bleeding disorder, 
are allergic to any of its ingredients, or think you may be pregnant. 


Estrogens increase the risk of gallbladder disease. Discontinue 
estrogen if loss of vision, pancreatitis, or liver problems occur. If you 
take thyroid medication, consult your healthcare provider, as use of 
estrogens may change the amount needed. 

Common side effects include headache, pelvic pain, breast pain, 
vaginal bleeding and vaginitis. 


INDICATION 

Premarin (conjugated estrogens) Vaginal Cream is used after 
menopause to treat menopausal changes in and around the vagina 
and to treat moderate to severe painful intercourse caused by 
these changes. 

Please see Important Product Information on the next page. 

You are encouraged to report negative side effects of 
prescription drugs to the FDA. Visit www.fda.gov/medwatch 
or call 1-800-FDA-1088. 



This is worth talking about. 
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IMPORTANT FACTS 


Premarin* 

(con j U gate d e st rog e n s) (prem-uh-rin) 
vaginal cream 


ABOUT PREMARIN® VAGINAL CREAM 

PREMARIN Vaginal Cream is a medicine that contains a mixture 
of estrogen hormones. PREMARIN Vaginal Cream is used to 
treat menopausal changes in and around the vagina and painful 
intercourse caused by these changes. You and your healthcare 
provider should talk regularly about whether you still need 
treatment with PREMARIN Vaginal Cream. 

V- J 
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IMPORTANT SAFETY INFORMATION 

What is the most important information I should know about 
PREMARIN Vaginal Cream (an estrogen mixture)? 

Using estrogen-alone may increase your chance of getting cancer of 
the uterus (womb). Report any unusual vaginal bleeding right away 
while you are using PREMARIN Vaginal Cream. Vaginal bleeding 
after menopause may be a warning sign of cancer of the uterus 
(womb). Your healthcare provider should check any unusual vaginal 
bleeding to find the cause. 

Do not use estrogen-alone or estrogens with progestin to prevent 
heart disease, heart attacks, strokes or dementia (decline in brain 
function). 

Using estrogen-alone may increase your chances of getting strokes 
or blood clots. 

Using estrogen with progestins may increase your chances of 
getting heart attacks, strokes, breast cancer, or blood clots. 

Using estrogen-alone or combined with progestin may increase 
your chance of getting dementia, based on a study of women age 65 
years or older. 

You and your healthcare provider should talk regularly about 
whether you still need treatment with PREMARIN Vaginal Cream. 

^ 
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DO NOT START USING PREMARIN 
VAGINAL CREAM IF YOU: 


• Have unusual vaginal bleeding 

• Currently have or have had certain cancers 

Estrogens may increase the chance of getting certain types of 
cancers, including cancer of the breast or uterus. If you have or 
have had cancer, talk with your healthcare provider about whether 
you should use PREMARIN Vaginal Cream. 

• Had a stroke or heart attack 

• Currently have or have had blood clots 

• Currently have or have had liver problems 

• Are allergic to PREMARIN Vaginal Cream or any of its ingredients 

• Think you may be pregnant 

Tell your healthcare provider: 

• If you have any unusual vaginal bleeding 

• About all your medical problems 

• About all the medicines you take 

• If you are going to have surgery or will be on bedrest 

• If you are breast-feeding 

\ J 
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This brief summary is based on Premarin Vaginal Cream Prescribing Information 

LAB-0498-3.0, Rev 05/2012 

©2013 Pfizer Inc. All rights reserved. June 2013 


POSSIBLE SIDE EFFECTS OF 
PREMARIN VAGINAL CREAM 

PREMARIN Vaginal Cream is only used in and around the vagina; 
however, the risks associated with oral estrogens should be taken 
into account. Serious, but less common side effects include: 

• Heart attack • Stroke • Blood clots • Dementia • Breast cancer 

• Cancer of the uterus • Ovarian cancer • High blood pressure 

• High blood sugar • Gallbladder disease • Liver problems 

• Enlargement of benign tumors • Severe allergic reaction 

Call your healthcare provider right away if you get any of the 
following warning signs, or any other unusual symptoms that 
concern you: 

• New breast lumps • Unusual vaginal bleeding 

• Changes in speech or vision • Severe headaches 

• Severe pains in your chest or legs with or without shortness of 
breath, weakness and fatigue • Swollen lips, tongue or face 

Less serious, but common, side effects include: 

• Headache • Breast pain • Irregular vaginal bleeding or spotting 

• Stomach/abdominal cramps, bloating • Nausea and vomiting 

• Hair loss • Fluid retention • Vaginal yeast infection • Reactions 
from inserting PREMARIN Vaginal Cream, such as vaginal 
burning, irritation, and itching 

These are not all the possible side effects of PREMARIN Vaginal 
Cream. For more information, ask your healthcare provider or 
pharmacist for advice about side effects. You may report side effects 
to Pfizer Inc at 1-800-438-1985 or to the FDA at 1-800-FDA-1088. 
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HOW TO USE PREMARIN VAGINAL CREAM 

PREMARIN Vaginal Cream is a cream that you place in your 
vagina with the applicator provided with the cream. 

• Take the dose recommended by your healthcare provider and talk 
to him or her about how well that dose is working for you. 

• You and your healthcare provider should talk regularly (for example, 
every 3 to 6 months) about the dose you are taking and whether you 
still need treatment with PREMARIN Vaginal Cream. 

1 . Remove cap from tube. 

2. Screw nozzle end of applicator onto tube. 

3. Gently squeeze tube from the bottom to force sufficient cream 
into the barrel to provide the prescribed dose. Use the marked 
stopping points on the applicator to measure the correct dose, as 
prescribed by your healthcare provider. 

4. Unscrew applicator from tube. 

5. Lie on back with knees drawn up. To deliver medication, gently 
insert applicator deeply into vagina and press plunger downward 
to its original position. 

6. To cleanse: Pull plunger to remove it from barrel. Wash with mild 
soap and warm water. Do not boil or use hot water. 
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NEED MORE INFORMATION? 

• This information does not replace talking to your healthcare 
provider about your menopausal symptoms and their treatment. 

• Go to www.premarinvaginalcream.com 

• Call 1-888-9-PREMARIN (1-888-977-3627). 

I J 


Uninsured? Need help paying for Pfizer medicine? 
Pfizer has programs that can help. 

Call 1-866-706-2400 or 

visit www.PfizerHelpfulAnswers.com. 


Pfizer Helpful Answers' 


Rx Only 






Pea & Pepper 
Pasta Salad 
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Cheese Tortellini 
Primavera 


My veggie pasta is 
speedy enough for 
a weeknight supper 
with the kids but also 
perfect for a dinner 
party with grown-ups. 
—CHRISTINE HADDEN WHITMAN, MA 

PREP: 20 MIN. • COOK: 20 MIN. 

MAKES: 6 SERVINGS 

4 cups fresh broccoli florets 
% cup plus 2 Tbsp. water, divided 
Vi lb. fresh asparagus, trimmed 
and cut into lVi-in. pieces 

1 pkg. (20 oz.) refrigerated 
cheese tortellini 

2 Tbsp. all-purpose flour 

1 can ( 10 V 2 oz.) condensed 
chicken broth, undiluted 


1 medium sweet orange or 
yellow pepper 
1 medium zucchini 
1 medium yellow summer squash 
3 Tbsp. butter 
3 green onions, chopped 
3 garlic cloves, minced 
Vi cup freshly grated Parmesan 
cheese 

% tsp. pepper 
Vs tsp. salt 

Additional freshly grated 
Parmesan cheese, optional 

1. In a large microwave-safe bowl, 
combine broccoli and V 4 cup water; 
microwave, covered, on high for 
2-3 minutes or until tender. Cool 
slightly; drain. Repeat with 
asparagus and remaining water. 

2. Cook tortellini according to 
package directions; drain. In a small 


bowl, whisk flour and chicken broth 
until smooth. 

Cut orange pepper, zucchini and 
yellow squash into Vi-in.-thick strips. 
In a large skillet, heat butter over 
medium heat. Add vegetable strips; 
cook and stir 6-8 minutes or just 
until crisp-tender. Add green onions 
and garlic; cook 1 minute longer. Stir 
broth mixture to combine; stir into 
vegetables. Bring to aboil. Reduce 
heat; simmer, uncovered, 1-2 minutes 
or until sauce is slightly thickened, 
stirring occasionally. 

4. Add broccoli, asparagus, tortellini, 
V 2 cup cheese, pepper and salt; heat 
through, tossing gently to combine. If 
desired, serve with additional cheese. 
PER SERVING 436 cal, 17 g fat (9 g sat. 
fat), 62 mg chol., 875 mg sodium, 53 g 
carb., 5 g fiber, 21 g pro. 

Continued onpage 50 ► 
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The taste of the holidays, 

without having to get the decorations out of the attic. 



Slow Roasted and Carved Thick. Oscar Mayef Coring Board 
gives you all the taste of ihe holidays, without oil she hassle. 

It's HoludUiHj AK4 Thhh food. It's Oscar Mayer 




* <* . I> © p 


TOP IT! 


Lemon- 
Par me san 


2 Tbsp. grated 
Parmesan cheese 


1 Tbsp. grated 
lemon peel 

2 garlic cloves, 

minced 


Artichoke & 
Lemon Pasta 


PREP: 20 MIN. • COOK: 20 MIN. 
MAKES: 6 SERVINGS 


2 V 2 tsp. salt, divided 

Vi lb. fresh asparagus, trimmed 
and cut into iVi-in. pieces 

4 cups uncooked bow tie pasta 
(about 12 oz.) 

3 Tbsp. olive oil, divided 

1 can (14 oz.) water-packed 
quartered artichoke hearts, 
well drained 

2 garlic cloves, minced 

1 cup crumbled goat cheese 

2 Tbsp. minced fresh parsley 

1 Tbsp. grated lemon peel 

2 to 3 Tbsp. lemon juice 

'A cup grated Parmesan cheese 


1. Fill a 6-qt. stockpot three- 
fourths full with water; add 2 tsp. 
salt and bring to a boil. Add fresh 
asparagus; cook, uncovered, 

1-2 minutes or just until crisp- 
tender. Remove asparagus and 
immediately drop into ice water. 
Drain and pat dry. 

In same pot of water, cook 
bow tie pasta according to package 
directions for al dente. Drain, 
reserving 1 cup pasta water. 

Return pasta to pot. 

Meanwhile, in a large skillet, 
heat 1 Tbsp. oil over medium-high 
heat. Add artichoke hearts; cook 
and stir 3-4 minutes or until lightly 
browned. Add garlic; cook 1 minute 
longer. Add to pasta. 

Add asparagus, goat cheese, 
parsley, lemon peel, lemon juice 
and the remaining salt and oil; toss 
to combine, adding enough reserved 
pasta water to coat. Heat through. 
Serve with Parmesan cheese. 
PERSERVING 343 cal., 14 gfat (5 g sat. 
fat), 27 mg chol., 919 mg sodium, 

43 g carb., 3 g fiber, 14 g pro. 




Artichoke & Lemon Pasta 

While sailing in the 
Mediterranean, 
we tasted a lemony 
pasta. I tossed up 
my own version 
when we got back. 
Try it with shrimp and kalamatas, too. 
—PETER HALFERTY CORPUS CHRISTI, TX 


USESEGSl-- 

Pea & Penn 



Pasta salad is my 
buffet go-to because 
it’s an all-in-one 
side dish. In the rare 
event that we have 
leftovers, we stuff 



’em into fresh plum tomatoes. 
—ANN SHEEHY LAWRENCE, MA 
fwkkrfitnr 


PREP: 20 MIN. • COOK: 10 MIN. + STANDING 
MAKES: 10 SERVINGS 

1 pkg. (l6oz.) acini dipepe pasta 
1V2 cups coarsely chopped Cubanelle 
peppers or miniature sweet 
peppers (in assorted colors) 

1 cup loosely packed fresh Italian 
parsley leaves 

4 radishes, trimmed and quartered 
V2 medium red onion, coarsely 
chopped 

2 green onions, cut into 1-in. pieces 
1% cups frozen petite peas 

(about 8 oz.), thawed 
V2 cup creamy Caesar salad dressing 
% tsp. salt 

V2 tsp. freshly ground pepper 
Thinly sliced radishes, optional 



Cook pasta according to 
package directions. Drain; rinse 
with cold water and drain well. 
Place peppers, parsley, radishes, 
red onion and green onions in a 
food processor; pulse until finely 
chopped, scraping sides of food 
processor bowl as necessary. 

In a large bowl, combine pasta, 
chopped vegetables and peas. 

Add dressing, salt and pepper; 
toss to coat. Let stand 15 minutes 
to allow flavors to blend. If desired, 
top with sliced radishes. 
PERSERVING 255cal.,8gfat 
(1 g sat. fat), 5 mg chol., 

352 mg sodium, 39 g carb., 

3 g fiber, 8gpro. 



EAT SMART 


Modern 
Waldorf Salad 


STARTTO FINISH: 30 MIN 
MAKES: 4 SERVINGS 


2 cups uncooked orecchiette or 
small tube pasta (about 6 oz.) 

'A cup reduced-fat plain yogurt 
2 Tbsp. mayonnaise 
2 Tbsp. 2% milk 
4 tsp. Dijon mustard 
Vi tsp. dried thyme, optional 
1 medium apple, chopped 
1 Tbsp. lemon juice 
'A lb. thick-sliced deli smoked 
turkey, cut into bite-size pieces 
1 cup quartered fresh strawberries 
1 celery rib, sliced 
'A cup toasted chopped walnuts, 
optional 


INGREDIENTS 


Salt and pepper to taste 
Hot cooked angel hair pasta 
or spaghetti 

Grated Parmesan cheese 


Scoop this sauce 
^ I over noodles or 

t I packaged pizza crust. 
J V 1 It’s an easy way to 
I give a weeknight 
mrnmmmmmm meal some wow. 
-JULIANNE SCHNUCK MILWAUKEE, Wl 


In a large bowl, toss tomatoes 
with basil, oil and garlic; season 
with salt and pepper to taste. 

Let stand at room temperature 
30-60 minutes or until juices are 
released, stirring occasionally. 

Serve with hot pasta. Sprinkle 
with cheese. 

PER C/4-CUP) SERVING 64cal.,4gfat 
(1 g sat. fat), 0 chol., 9 mg sodium, 

7g carb., 2 g fiber, 2g pro. Diabetic 
Exchanges: 1 vegetable, lfat. 


Cook pasta according to 
package directions. Drain; rinse 
with cold water and drain well. 

Meanwhile, in a small bowl, 
mix yogurt, mayonnaise, milk, 
Dijon mustard and, if desired, 
thyme until blended. Toss apple 
with lemon juice. 

In a large bowl, combine pasta, 
apple, turkey, strawberries and 
celery. Add dressing; toss gently 
to coat. If desired, sprinkle with 
walnuts. Refrigerate until serving. 
PER SERVING 313 cal., 8gfat(lgsat. 
fat), 24 mg chol., 606 mg sodium, 

42 g carb., 3 g fiber, 19 g pro. Diabetic 
Exchanges: 2 starch, 2 lean meat, 
lfat, V 2 fruit. 


PREP: 15 MIN. + STANDING 
MAKES: 3'A CUPS 


1 Vi lbs. assorted fresh tomatoes, 
coarsely chopped (about 4% cups) 
'A cup minced fresh basil 

1 Tbsp. olive oil 

2 garlic cloves, coarsely chopped 


No-Cook Fres 
Tomato Sauc 


Roasted 
Red Pepper 

3 Tbsp. chopped roasted 
sweet red peppers 

1 Tbsp. chopped 
fresh parsley 

Dash crushed red 
pepper flakes 


EAT SMART U&M* 

Spring Greek Pasta Salad 

We love this loaded 
pasta salad as a side 
dish or a light lunch. 
If we need something 
heartier, we throw in 
grilled chicken. 
—CHRISTINE SCHENHER EXETER, CA 


STARTTO FINISH: 30 MIN. 

MAKES: 16 SERVINGS ( * * 3 A CUP EACH) 


4 cups veggie rotini or other 
spiral pasta (about 12 oz.) 

VINAIGRETTE 

'A cup olive oil 

3 Tbsp. lemon juice 


2 Tbsp. balsamic vinegar 

1 Tbsp. water 

3 garlic cloves, minced 

1 tsp. salt 

V 4 tsp. pepper 

3 Tbsp. minced fresh oregano 
or 1 Tbsp. dried oregano 

SALAD 

3 large tomatoes, seeded 
and chopped 

1 medium sweet red pepper, 
chopped 

1 small cucumber, seeded 
and chopped 

1 small zucchini, chopped 

1 small red onion, halved 
and thinly sliced 


Vz cup sliced Greek olives, optional 
1 cup (4 oz.) crumbled feta cheese 

1. Cook pasta according to package 
directions. Drain; rinse with cold 
water and drain well. 

2. In a small bowl, whisk oil, lemon 
juice, vinegar, water, garlic, salt and 
pepper until blended. Stir in oregano. 

3. In a large bowl, combine pasta, 
vegetables and, if desired, olives. Add 
vinaigrette and feta; toss to combine. 
Refrigerate, covered, until serving. 
PER SERVING 142 cal., 5 gfat (1 g sat. 
fat), 4 mg chol., 219 mg sodium, 

20 g carb., 2 g fiber, 5 g pro. 

Diabetic Exchanges: 1 starch, lfat. m 
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We Fit You Beautifully 

in sizes 16W - 34W and OX - 5X 


the new 


Soft, fluid and 
beautifully flattering 


(See for yourself and save $10!) 


#ilovecatherines 


NEW CUSTOMER BONUS! 


Valid March 31 - May 25, 2015 


YOUR PURCHASE OF $25 OR MORE 

Not valid on designer fragrances, 40% off dresses and shrugs 
discount, bra and panty discounts, storewide discounts of 
40% off or higher, Amazing Deals, clearance items, Perfect 
Price items, past purchases and layaways, credit card 
payments or the purchase of Gift Cards or Perks Memberships. 
Excludes hosiery and accessories at catherines.com only. 
Not combinable with coupons or Catherines Cash. Valid 
on Catherines purchases only. One coupon per customer. 
Valid on in-stock merchandise only. No cash value. Discounts 
given at the time of purchase will be deducted from returned 
merchandise. In the event of a refund, discount will be forfeited 
and may not be reused. Qualifying purchase is determined 
after discounts and before taxes and shipping. Surrender 
coupon at checkout. Valid online from 12:01 A.M. PT until 11:59 
P.M. PT on dates shown. Additional exclusions may apply. 


promo code: 777140997 

To redeem at catherines.com use promo code: TOHIOCA 
For the store near you, call 1 (800) 971-4973 
or visit us online at catherines.com. 

CATHERINES' 

catherines.com 




Bring Them Back 

to the Dinner Table 

© Try our NEW Online Classes 

TOHCookingSchool.com 


Now you can learn from the experts at the 

Taste of Home Cooking School right in your own home! 




Try it FREE! 



Check it out at 

TOHCookingSchool.com 


TOHCS33 




Contest 


Red-Hot 

Grilling 

Baste, flip and sear your way to smokin’ 
masterpieces as these prizewinning 
home cooks do. Now go forth and sizzle. 





Contest Central 



Grill Talk 

V Why are chicken kabobs 
your grilling recipe of choice? 

Kabobs are common in Middle 
Eastern cooking, which I love. 
North Indian cuisine uses a lot of the 
same flavors, so they’re familiar to 
me. I also really like the charred taste 
from the marinated meat and onions. 
Kabobs are healthy and quick, so 
we make them when guests come 
to visit. We serve them with mint 
chutney, biryani (a rice dish), naan 
(Indian flat bread) and a green salad. 



_ grilling contest 
NNER 


Cilantro & Lemon 
r .. Marinated 
Chicken Ka 



Enter Our Breakfast & Brunch 
Contest and Win $500 

Send your unforgettable breakfast or brunch recipes (aim for 12 or fewer 
ingredients) and the stories behind them. You could win $500, plus big 
cheers in Taste of Home. Tell us how sleepyheads perk up when your 
strawberry-rhubarb French toast hits the griddle. Or do they ask for 
your herby asparagus strata or hammy biscuit sandwiches? Get creative 
with sides like smoked Gouda grits, tarragon potatoes or vanilla-berry 
scones. Put on the coffee— and your thinking cap— and get cookin’. 


SUBMIT YOUR BEST BREAKFAST & BRUNCH RECIPES AT 
TASTEOFHOME.COM/RECIPECONTESTS^^^^^^^M 


* Mains ► Sides ► Breads * Sweets * Beverages 


Entertodayattasteofhome.com/recipecontests. No purchase necessary to enter or win. Contest begins 
Feb. 16, 2015, and closes May 22, 2015. Open to residents of the U.S. and Canada who are age 18 or 
older. Void where prohibited. For entry and other details including official rules, visit tasteofhome.com/ 
recipecontests. Sponsored by RDA Enthusiast Brands, LLC. Winners announced in a future issue. 



Send us a winner. We’ll send you money. 

SHARE YOUR BEST IN GO LOW & SLOW, THE GROUND ROUNDUP AND FAMILY-FRIENDLY. 


It’s easy to enter at tasteofhome.com/redpecontests. 
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EAT SMART 

Cilantro & Lemon Marinated 
Chicken Kabobs 



Grilled Greek Pita Pizzas 


KRISTEN HEIGL STATEN ISLAND, NY 



MOUMITA GHOSH PLANO, TX 



Cook the onions first so there’s plenty of room 
on the grill for the chicken skewers. Give the whole 
platter a spritz of lemon for a sunshiny delight. 



This easy flatbread pizza captures classic Mediterranean 
flavors in every bite. It works equally well as a speedy 
main dish or an appetizer. 




EAT SMART 

Grilled Veggies with 
Mustard Vinaigrette 


EAT SMART mam 

Grilled Honey 
Balsamic-Glazed Fruit 




SHELLY GRAVER LANSDALE, PA 


KRISTIN VAN DYKEN WEST RICHLAND, WA 


ficW 


I make this healthy and inviting side dish whenever 
friends come over for a cookout. The honeyed 
vinaigrette lets the veggies shine. 


One summer, my mother-in-law made us grilled peaches 
basted with a sweet and tangy sauce. These are so good, 
I’m always tempted to eat the whole batch. 







ESIE3 Grilled Greek Pita Pizzas 


START TO FINISH: 20 MIN. • MAKES: 4 SERVINGS 


1 jar(l2oz.) 
marinated 
quartered artichoke 
hearts, drained and 
chopped 

1 cup grape tomatoes, 
halved 

Vi cup pitted Greek 
olives, halved 
'A cup chopped 
fresh parsley 

2 Tbsp. olive oil 
] 'A tsp. pepper 
3 A cup hummus 

4 whole pita breads 
1 cup (4 oz.) crumbled 
feta cheese 


Place the first six ingredients 
in a small bowl; toss to combine. 
Spread hummus over pita breads. 
Top with artichoke mixture; 
sprinkle with cheese. Grill the 
pizzas, covered, over medium 
heat 4-5 minutes or until the 
bottoms are golden brown. 

PER SERVING 585 cal., 34 gfat 
(8 g sat. fat), 15 mg chol., 1, 336 mg 
sodium, 50gcarb., 6 g fiber, 

15 g pro. 


TASTEOFHOME.COM APRIL | MAY 2015 

V 


eat smart Cilantro & Lemon 
Marinated Chicken Kabobs 


PREP: 40 MIN. + MARINATING* GRILL: 20 MIN. 
MAKES: 6 SERVINGS 


1 V 2 lbs. boneless 
skinless chicken 
breasts, cut into 
1-in. pieces 

3 Tbsp. lemon juice 

VA tsp. salt 

'A cup water 

'A cup plain yogurt 

1 cup fresh cilantro 
leaves 

'A cup fresh mint leaves 

2 serrano peppers, 
sliced 

1 piece fresh 

gingerroot (l in.), 
coarsely chopped 

4 garlic cloves, sliced 

3 medium sweet 
onions, cut 
crosswise into 
'A-\n. slices 

4 Tbsp. canola oil, 
divided 

Lemon wedges 

1. In a bowl, toss chicken 
with lemon juice and salt; 
let stand for 15 minutes. 


Place water, yogurt, herbs, 
peppers, ginger and garlic in a 
blender; cover and process until 
smooth. Add to chicken mixture; 
refrigerate, covered, 2 hours. 

2. Moisten a paper towel with 
cooking oil; using long-handled 
tongs, rub on grill rack to coat 
lightly. Brush onions with 2 Tbsp. 
oil. Grill, covered, over medium 
heat or broil 4 in. from heat 
10-12 minutes or until tender, 
turning occasionally. 

3. Remove chicken from 
marinade; discard marinade. 
Thread chicken onto six skewers. 
Grill, covered, over medium heat 
or broil 4 in. from heat 10-12 
minutes or until chicken is no 
longer pink, turning occasionally 
and brushing with remaining oil 
during the last 4 minutes. Serve 
with grilled onions and lemon. 
PER SERVING 224 cal., 12 gfat 

(2 g sat, fat), 63 mg chol., 651 mg 
sodium, 4gcarb., 1 g fiber, 24 g pro. 
Diabetic Exchanges: 3 lean meat, 

2 fat, 1 vegetable. 
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EAT SMART i 

Grilled Honey Balsamic-Glazed Fruit 


Grilled Veggies 
with Mustard Vinaigrette 


START TO FINISH: 25 MIN. • MAKES: 6 SERVINGS QA CUP GLAZE) 


'A cup balsamic 
vinegar 
Vi cup honey 
Dash salt 

6 medium peaches 
or nectarines, 
halved and pitted 
Vanilla ice cream, 
optional 


1. In a small saucepan, combine 
vinegar, honey and salt; cook and 
stir over low heat 2-3 minutes 

or until blended. Reserve V 3 cup 
mixture for brushing peaches. 

2. Bring remaining mixture to 
a boil over medium heat; cook 
and stir 4-6 minutes or just 
until mixture begins to thicken 
slightly (do not overcook). 
Remove from heat. 

3. Moisten a paper towel with 
cooking oil; using tongs, rub on 
grill rack to coat lightly. Brush 
peaches with some of the 
reserved balsamic mixture. 

4. Grill peaches, covered, over 
medium heat 6-8 minutes on 
each side or until caramelized, 
brushing occasionally with 
remaining reserved balsamic 
mixture. Serve with glaze and, 
if desired, ice cream. 

PER SERVING 164 cal., trace fat 
(trace sat. fat), 0 chol., 26 mg 
sodium, 43 g carb., 2 g fiber, 1 g pro. 


PREP: 20 MIN. • GRILL: 15 MIN. 
MAKES: 10 SERVINGS QA CUP EACH) 


1 'A cup red wine 
vinegar 

1 Tbsp. Dijon mustard 

1 Tbsp. honey 

Vi tsp. salt 

'A tsp. pepper 

'A cup canola oil 

'A cup olive oil 

VEGETABLES 

2 large sweet onions 

2 medium zucchini 

2 yellow summer 
squash 

2 large sweet red 
peppers, halved and 
seeded 

1 bunch green onions, 
trimmed 
Cooking spray 

1. In a small bowl, whisk 
the first five ingredients. 
Gradually whisk in oils 
until blended. 



2. Peel and quarter each sweet 
onion, leaving root ends intact. 
Cut zucchini and yellow squash 
lengthwise into V 2 -in.-thick 
slices. Lightly spritz vegetables 
with cooking spray, turning to 
coat all sides. 

3. Grill onions, covered, over 
medium heat 15-20 minutes or 
until tender, turning occasionally. 
Grill zucchini, squash and 
peppers, covered, over medium 
heat 10-15 minutes or until 
crisp-tender and lightly charred, 
turning once. Grill green onions, 
covered, 2-4 minutes or until 
lightly charred, turning once. 

4. Cut vegetables into bite-size 
pieces; place in a bowl. Add 

1/2 cup vinaigrette and toss. 

Serve with remaining vinaigrette. 
PER SERVING 155 cal, 12 gfat 
(1 g sat. fat), 0 chol., 166 mg sodium, 
13 g carb., 2 g fiber, 2g pro. 

Diabetic Exchanges: 2V2fat, 

1 vegetable, V 2 starch. 
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Chicken-Chile Relleno Tacos 

DENISE KLIBERT SHREVEPORT, LA 

A local restaurant makes awesome charred tacos that 
are a lot like these. Their marinade recipe’s a secret, so I 
invented my own. Light the coals and have them anytime. 



eat smart Barbecued 
Shrimp & Peach Kabobs 

JEN SMALLWOOD PORTSMOUTH, VA 

Shrimp grilled with peaches and green onions really 
set off fireworks! The spicy seasonings even helped 
me win a ribbon at a county fair. 



Sausage & Pepper Sandwiches 

JEANNE HORN DULUTH, MN 

Pick a dark, malty lager for simmering the sausages. 
Grill ’em, split ’em and load ’em on toasted buns with 
garlicky peppers and onions. 



Grilled Southwestern Potato Salad 

JOHNNA JOHNSON SCOTTSDALE, AZ 


This salad is great with a grilled steak for a Tex-Mex 
meal, and most of it can even be prepared out in the 
backyard. Poblanos and cayenne make it pop. 
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eat smart Barbecued 
Shrimp & Peach Kabobs 

PREP: 25 MIN. • GRILL: 10 MIN. • MAKES: 4 SERVINGS 


1 Tbsp. packed 
brown sugar 
1 tsp. paprika 
'A to 1 tsp. ground 
ancho chili pepper 
'A tsp. ground cumin 
'A tsp. salt 

'A tsp. freshly ground 
pepper 

% to % tsp. cayenne 
pepper 

1 lb. uncooked shrimp 
(16-20 per lb.), 
peeled and deveined 
3 medium peaches, 
each cut into 
8 wedges 
8 green onions 
(light green and 
white portion only), 
cut into 2-in. pieces 
Olive oil-flavored 
cooking spray 
Lime wedges 


1. Mix brown sugar and 
seasonings. Place shrimp, 
peaches and green onions in a 
large bowl; sprinkle with the 
brown sugar mixture and toss 
to coat. On four or eight metal 
or soaked wooden skewers, 
alternately thread shrimp, 
peaches and green onions. 

2. Lightly spritz both sides of 
kabobs with cooking spray. Grill, 
covered, over medium heat or 
broil 4 in. from heat 3-4 minutes 
on each side or until shrimp turn 
pink. Squeeze lime over kabobs. 
PER SERVING 170 cal., 2 gfat (trace 
sat. fat), 138 mg chol., 289 mg 
sodium, 18 g carb.,3g fiber, 

20 g pro. Diabetic Exchanges: 

3 lean meat, 1 fruit. 
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Chicken-Chile Relleno Tacos 


PREP: 30 MIN. + MARINATING • GRILL: 30 MIN. + STANDING 
MAKES: 8 SERVINGS 


'A cup each olive oil, 
lime juice and red 
wine vinegar 

2 tsp. each sugar, salt 
and pepper 

1 cup coarsely 
chopped cilantro 

2 Tbsp. finely chopped 
chipotle peppers 
inadobo sauce 

2 lbs. boneless 
skinless chicken 
thighs 

TACOS 

4 poblano peppers 

1 Tbsp. olive oil 

8 flour tortillas (8 in.) 

2 cups(8oz.) 
shredded Monterey 
Jack cheese 

1. In a bowl, whisk the 
first six ingredients until 
blended; stir in cilantro 
and chipotles. Transfer 
2 /3 cup marinade to a large 
resealable plastic bag. Add 
chicken; seal bag and turn 
to coat. Refrigerate for 


8 hours or overnight. Cover and 
refrigerate remaining marinade. 

2. Brush poblanos with 1 Tbsp. 
oil. Grill, covered, over high heat 
8-10 minutes or until all sides 
are blackened, turning as 
needed. Immediately place 

the peppers in a bowl; let stand, 
covered, 20 minutes. Reduce grill 
temperature to medium heat. 

3. Drain chicken, discarding 
marinade in bag. Grill chicken, 
covered, over medium heat 
6-8 minutes on each side or 
until a thermometer reads 170°. 

4. Peel and discard skin from 
peppers. Cut peppers lengthwise 
in half; remove stems and seeds. 
Slice chicken. Warm the reserved 
marinade and toss with chicken. 

5. Place one pepper half in 
center of each tortilla; top with 
Vi cup chicken and 44 cup 
cheese. Fold tortillas overfilling. 
Grill, covered, on medium heat 
2-3 minutes on each side. 

PER serving 525 cal., 29 gfat 
(10 g sat, fat), 101 mg chol., 931 mg 
sodium, 33 g carb., 3 g fiber, 33 g pro. 
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Grilled Southwestern Potato Salad 


Sausage & Pepper Sandwiches 


PREP: 30 MIN. • GRILL: 20 MIN. + STANDING • MAKES: 6 SERVINGS 


PREP: 30 MIN. • GRILL: 5 MIN. • MAKES: 8 SERVINGS 


1V2 lbs. large red 

potatoes, quartered 
lengthwise 
3 Tbsp. olive oil 
2 poblano peppers 
2 medium ears 
sweet corn, 
husks removed 
'A cup buttermilk 
'A cup sour cream 
1 Tbsp. lime juice 
1 jalapeno pepper, 
seeded and minced 
1 Tbsp. minced 
fresh cilantro 
1 'A tsp. garlic salt 
1 tsp. ground cumin 
'A to 'A tsp. cayenne 
pepper 
Lime wedges 


1. Place the potatoes in 
a large saucepan; add 
water to cover. Bring to 
aboil. Reduce heat; cook, 
uncovered, 5 minutes. 
Drain potatoes and toss 
with oil. 


2. Grill poblanos, covered, over 
high heat 8-10 minutes or until 
all sides are blackened, turning 
as needed. Immediately place 
the peppers in a bowl; let stand, 
covered, 20 minutes. Reduce grill 
temperature to medium heat. 

3. Grill corn and potatoes, 
covered, over medium heat 
12-15 minutes or until tender 
and lightly browned, turning 
occasionally. Cool slightly. 

4. Peel and discard charred skin 
from poblanos; remove stems 
and seeds. Cut peppers into 
V 2 -in. pieces and place in a large 
bowl. Cut corn from cobs and 
cut potatoes into 2 3 4 5 /4-in. pieces; 
add to peppers. 

5. In a bowl, whisk buttermilk, 
sour cream and lime juice until 
blended; stir in jalapeno, cilantro 
and seasonings. Add to potato 
mixture, stirring in as much 
dressing as desired. Serve with 
lime. Refrigerate leftovers. 

PER serving 229 cal., 11 gfat 
(4 g sat. fat), 14 mg chol., 301 mg 
sodium, 28 g carb., 3 g fiber, 5gpro. 


2 bottles (12 oz. each) 
beer or nonalcoholic 
beer 

2 Tbsp. prepared 
mustard 

1 Tbsp. ketchup 
8 fresh Italian sausage, 
bratwurst or Polish 
sausage links 
1 large onion, thinly 
sliced 

1 Tbsp. olive oil 
1 medium sweet 
red pepper, 
coarsely chopped 
1 medium 
green pepper, 
coarsely chopped 
1 medium onion, 
chopped 

1 garlic clove, minced 
1 tsp. Italian 
seasoning 
'A tsp. salt 
'A tsp. pepper 
8 hot dog buns, split 
Spicy brown 
mustard 


1. In a 6-qt. stockpot, combine 
beer, prepared mustard and 
ketchup. Add sausages, sliced 
onion and, if necessary, water 
to cover. Bring to a simmer and 
cook, uncovered, 10-12 minutes 
or until a thermometer inserted 
in sausage reads 160°. 

2. Meanwhile, in a large skillet, 
heat oil over medium heat. Add 
peppers and chopped onion; 
cook and stir 6-8 minutes or 
until tender. Stir in garlic and 
seasonings; cook 30 seconds 
longer. Remove from heat. 

3. Remove sausages from beer 
mixture. Grill sausages, covered, 
over medium heat or broil 4 in. 
from heat 1-2 minutes on each 
side or until lightly browned. Cut 
each sausage lengthwise in half. 
Serve in buns with pepper 
mixture and brown mustard. 

PER serving 442 cal., 26 gfat 

(10 g sat. fat), 60 mg chol., 1,137 mg 
sodium, 31 g carb., 2 g fiber, 

20 g pro. 
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eat smart Cuban-Style Pork Chops 

ERICA ALLEN TUCKERTON, NJ 



Sweet Sriracha Wings 

LOGAN HOLSER CLARKSTON, Ml 



These are like Cuban sandwiches without the bread, 
so they’re a bit more elegant. Let your family customize 
theirs with pickles, mustard and other condiments. 



Serve my fiery hot wings on game day or anytime 
friends and family gather. If you don’t like a ton of 
sweetness, add the honey slowly and taste as you go. 


Hot Dog Sliders 
with Mango-Pineapple Salsa 


CAROLE RESNICK CLEVELAND, OH 


INGREDIENTS 


EAT SMART m 

Grilled Street Corn 


ASHLEY CRAINSHAW SHAWNEE, KS 


For parties, we shrink down lots of foods to slider size, 
including these quick hot dogs. Pile on the easy but 
irresistible fruit salsa for a burst of fresh flavor. 




Mexican food is my grandmother’s favorite. I wanted a 
perfect side for her legendary tacos, and this chili-lii 
grilled corn turned out to be just right. 


1 



Sweet Sriracha Wings 

PREP: 20 MIN. + MARINATING • GRILL: 15 MIN. • MAKES: 1 DOZEN 


12 chicken wings 
(about 3 lbs.) 

1 Tbsp. canola oil 

2 tsp. ground 
coriander 

'A tsp. garlic salt 

'A tsp. pepper 

SAUCE 

'A cup butter, cubed 

Vi cup orange juice 

'A cup Sriracha Asian 
hot chili sauce 

3 Tbsp. honey 

2 Tbsp. lime juice 

'A cup chopped fresh 
cilantro 


1. Place chicken wings in a large 
bowl. Mix oil, coriander, garlic 
salt and pepper; add to wings and 
toss to coat. Refrigerate, covered, 
2 hours or overnight. 

2. For sauce, in a small saucepan, 
melt butter. Stir in orange juice, 
chili sauce, honey and lime juice 
until blended. 

3. Grill wings, covered, over 
medium heat 15-18 minutes or 
until juices run clear, turning 
occasionally; brush with some 
of the sauce during the last 

5 minutes of grilling. 

4. Transfer chicken to a large 
bowl; add remaining sauce and 
toss to coat. Sprinkle with 
chopped cilantro. 

PER WING 201 cal., 13 g fat 
(5 g sat. fat), 46 mg chol., 321 mg 
sodium, 8g card., trace fiber, 

12 g pro. 


eat smart Cuban-Style Pork Chops 


PREP: 15 MIN. + MARINATING • GRILL: 10 MIN. 
MAKES: 4 SERVINGS 


1 Tbsp. Dijon mustard 

1 Tbsp. lime juice 

1 tsp. adobo 
seasoning 

4 boneless pork loin 
chops (4oz.each) 

4 slices deli ham 
(about 3 oz.) 

4 slices Swiss cheese 

2 Tbsp. chopped 
fresh cilantro 
Optional 

ingredients: 
mayonnaise, 
additional Dijon 
mustard and 
thinly sliced 
dill pickles 


1. Mix mustard, lime juice and 
adobo seasoning. Lightly pound 
pork chops with a meat mallet 
to V 2 -in. thickness; spread both 
sides with mustard mixture. 
Refrigerate, covered, 3-4 hours. 

2. Grill pork, covered, over 
medium heat 3 minutes. Turn 
pork and top with ham; grill 

2 minutes longer. Top with 
cheese and cilantro; grill, 
covered, 30-60 seconds longer 
or until cheese is melted and a 
thermometer inserted in chops 
reads 145°. Let stand 5 minutes 
before serving. If desired, serve 
with mayonnaise, Dijon mustard 
and pickles. 

PER SERVING 247 cal., 12 g fat 
(5 g sat. fat), 84 mg chol., 700 mg 
sodium, 2 g card., trace fiber, 

31 gpro. Diabetic Exchanges: 

4 lean meat, V 2 fat. 
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INGREDIENTS 


EAT SMART m 

Grilled Street Corn 


PREP: 15 MIN. • GRILL: 20 MIN. • MAKES: 6 SERVINGS 


iftv«an» Hot Dog Sliders 
with Mango-Pineapple Salsa 

STARTTO FINISH: 30 MIN. • MAKES: 2 DOZEN (2 CUPS SALSA) 


6 medium ears 
sweet corn 
'A cup sour cream 
1 'A cup grated 

Parmesan cheese 
1 Tbsp. lime juice 
'A tsp. chili powder 
1 'A tsp. salt 
'A tsp. pepper 


1. Carefully peel back corn 
husks to within 1 in. of bottoms; 
remove silk. Rewrap corn in 
husks; secure with kitchen 
string. Rinse corn under water, 
moistening husks. Grill corn, 
covered, over medium heat 
20-25 minutes or until tender, 
turning often. 

2. In a small bowl, mix 
remaining ingredients until 
blended. Cut string from corn 
and peel back husks. Spread 
corn with sour cream mixture. 
PER serving 143 cal., 6 g fat 

(3 g sat. fat), 16 mg chol., 180 mg 
sodium, 20 g card., 2 g fiber, 5 gpro. 
Diabetic Exchanges: 1 starch, lfat. 


3 Tbsp. lime juice 
2 Tbsp. honey 
'A tsp. salt 
1 cup cubed fresh 
pineapple (Viin.) 

1 cup cubed peeled 
mango ( \'A in.) 

'A cup finely chopped 
red onion 

2 Tbsp. finely 
chopped sweet 
red pepper 

12 hot dogs 
12 hot dog buns, 
split 


1. In a small bowl, whisk lime 
juice, honey and salt until 
blended. Add pineapple, mango, 
onion and pepper; toss to coat. 

2. Grill hot dogs, covered, over 
medium heat or broil 4 in. from 
heat 7-9 minutes or until heated 
through, turning occasionally. 

3. Place hot dogs in buns; cut 
each crosswise in half. Serve 
with fruit salsa. 

PER SLIDER 146 cal., 8 g fat 
(3 g sat. fat), 13 mg chol., 361 mg 
sodium, 15 g card., 1 g fiber, 5 gpro. 
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FREE 30-DAY PREVIEW. 1 


SAVOR 

OVER 500 

of 

America’s 
Best Recipes! 


J5® 


inssnsns 

Annual Recipes 


Serve your family homemade goodness with 
an all-new cookbook from Taste of Home, 
America’s #1 cooking magazine. 


• 506 best-loved recipes — a full year of Taste of Home 
dishes, plus never-before-published recipes 

• Every dish you need, for every occasion: appetizers, 
mains, potlucks, holiday favorites, desserts & more! 

• Full-color photos, plus prep & cook times, for each dish 

• 320 glossy pages with easy-to-read type 


See FREE PREVIEW details attasteofhomebooks.com/15Taste 



RECIPES PICTURED ( clockwise , left to right): Tuscan Sausage & Bean Dip, Mediterranean Cobb Salad, Slow-Roasted 
Chicken with Vegetables, Makeover Creamy Mac & Cheese, Juicy Raspberry Pie 



ARE THE SOUNDS OF 

fa TEETH GRINDING a\ 

^ AND SNORING 

DISTURBING YOUR SLEEP? 



ALL YOU WILL HEAR IS ZZZZ 

•/ DENTAL GUARD protects teeth from clenching and 
grinding, without the hassle of boiling water. 

V NASAL BREATHE AID helps reduce snoring and nasal 
congestion, without skin-pulling adhesive strips. 

Comparing national retail sales Breathe Deep, Sleep Deep 



GVSriptmw? DUANErcadc 


Dental Guard Only: WAfcfrUlt mC'ijOr @ © target 
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When this Kansas reader learned she had food allergies, she 
worked magic to update a recipe box of family favorites. 

RECIPES BY COURTNEY STULTZ COLUMBUS, KS 


Fresh Sugar 
Snap Pea Salad 


Close to Home 


SUNDAY DINNER «H 


Wish upon a cupcake page 70 
Books, friends and great food page 72 
It’s that shortcake time of year page 78 


Tradition 

Transformed 




SUNDAY DINNER 


SLOW COOKER 


Slow Cooker Roast Chicken 

Yes, this juicy chicken comes from a 
slow cooker. It’s Easter-dinner material. 
Or make it just for the leftovers. 


PREP: 20 MIN. 

COOK: 4 HOURS + STANDING 


MAKES: 6 SERVINGS 


2 medium carrots, 
cut into 1-in. pieces 

1 medium onion, 
cut into 1-in. pieces 

2 garlic cloves, minced 
2 tsp. olive oil 

1 tsp. dried parsley flakes 

1 tsp. pepper 

V* tsp. salt 

Vi tsp. dried oregano 

Vi tsp. rubbed sage 

Vi tsp. chili powder 

1 broiler/fryer chicken (4 to 5 lbs.) 


1 . Place carrots and onion in a 
6-qt. slow cooker. In a small bowl, 
mix garlic and oil. In another bowl, 
mix dry seasonings. 

2. Tuck wings under chicken; tie 
drumsticks together. With fingers, 
carefully loosen skin from chicken 
breast; rub garlic mixture under 
the skin. Secure skin to underside 
of breast with toothpicks. 

3. Place chicken in slow cooker 
over vegetables, breast side up; 
sprinkle with seasoning mixture. 
Cook, covered, on low for 4-5 hours 
(a thermometer inserted in thigh 
should read at least 170°). 

4. Remove chicken from slow 
cooker; tent with foil. Let chicken 
stand 15 minutes before carving. 
PER SERVING 423 cal. , 24 gfat (6 g sat. 
fat), 139 mg chol., 439 mg sodium, 

4 g carb., 1 g fiber, 45 g pro. 


1 Jv : My whole family learned that 
gluten-free and home-cooked food 
can go hand in hand. QQ 


—COURTNEY STULTZ COLUMBUS, KS 


EAT SMART 

Fresh Sugar Snap Pea Salad 

We found fresh sugar snap peas at our 
local produce market and created a 
cheerful salad with a quick and tasty 
onion-poppyseed dressing. 


PREP: 15MIN. + CHILLING 
MAKES: 6 SERVINGS 

2 Tbsp. olive oil 
2 Tbsp. white wine vinegar 
2 tsp. honey 
Vi tsp. salt 
Vi tsp. pepper 
'A tsp. dried thyme 
Vi cup chopped onion 
Vi tsp. poppyseeds 
1 lb. fresh sugar snap peas, trimmed 
and halved (about 4 cups) 

1 . Place the first seven ingredients 
in a blender; cover and process until 
blended. Transfer to a large bowl; 
stir in poppy seeds. 

2. Add peas to dressing and toss 
to coat. Refrigerate, covered, 
about 30 minutes before serving. 

PER SERVING 86 cal., 5 gfat (lgsat. 
fat), Ochol., 201 mg sodium, 9 g carb., 

2 g fiber, 3 g pro. Diabetic Exchanges: 
1 vegetable, lfat. 





Scalloped Potatoes 
with Mushrooms 

Mushrooms and spinach enhance 
classic comfort potatoes. They’re 
destined to be a hit. 


PREP: 40 MIN. • BAKE: 15 MIN. + STANDING 
MAKES: 8 SERVINGS 

2 lbs. potatoes (about 4 medium), 
peeled and sliced 
1 Tbsp. butter 
Vi lb. sliced fresh mushrooms 
1 small onion, chopped 
1 garlic clove, minced 
% cup all-purpose flour 
1 cup chicken broth 
1 tsp.salt 

Vi tsp. dried oregano 
Vi tsp. pepper 
1 cup (8 oz.) sour cream 

1 cup coarsely chopped 
fresh spinach 

2 cups (8 oz.) shredded 
Swiss cheese 

1. Preheat oven to 375°. Place 
potatoes in a large saucepan; add 


water to cover. Bring to a boil. Reduce 
heat; cook, uncovered, 8-12 minutes 
or until tender. Drain. 

2. Meanwhile, in another saucepan, 
heat butter over medium-high heat. 
Add mushrooms and onion; cook 
and stir 6-8 minutes or until tender. 
Stir in garlic; cook 1 minute longer. 

3. In a bowl, whisk flour, broth and 
seasonings until smooth; stir into 
mushroom mixture. Bring to a boil, 
stirring constantly; cook and stir 

1 minute or until thickened. Remove 
from heat; stir in sour cream. 

4. Arrange half of the potatoes in 
a greased lVfc-qt. or 8-in. -square 
baking dish; top with the spinach. 
Spread half of the mushroom sauce 
over top; sprinkle with 1 cup cheese. 
Layer with remaining potatoes, 
sauce and cheese. 

5. Bake, uncovered, 12-15 minutes 
or until heated through and cheese 
is melted. Let stand 10 minutes 
before serving. 

PER SERVING 269 cal., 14 gfat (9 g sat. 
fat), 49 mg chol., 471 mg sodium, 

23 gcarb., 2 g fiber, 11 g pro. m 


Suppertime 
Fresh & Simple 



COURTNEY 

STULTZ 


As Courtney Stultz of 
Columbus, Kansas, sees it, 
there’s a surprising upside 
to having food allergies: 

discovering new 
ways to whip up 
delicious, good- 
for-you food for 
the whole family. 

When Courtney 
learned that her 
health issues 
stemmed from 
celiac disease 
and other food 

sensitivities, she began tweaking 
beloved recipes to produce 
homemade dishes she and her 
entire family could still enjoy. 
“They eat what I fix, and I fix 
what I can eat, so we’ve all had 
to adjust,” she says. 

Change never tasted so good. 
Early on, Courtney scored a big 
hit with slow cooker chicken, 
which she often makes on 
Sundays then uses to fill her 
family’s plates throughout the 
week in salads and enchiladas. 
Courtney streamlines sides, 
experimenting with herbs and 
spices and swapping canned 
and boxed ingredients for fresh. 
These days, rather than scanning 
labels for gluten and other things 
she can’t have, she scours the 
farmers market for just-picked 
seasonal veggies and fruits. 

Courtney and her family 
now have dinner together daily. 

“We’re all healthier and 
happier,” she says. “We have 
more energy. And the kids even 
request broccoli now, so I call 
that a win.” 


WHAT’S ON YOUR 
SUNDAY DINNER TABLE? 


Show off your most-loved 
Sunday menu and earn $100. 
Share your recipes and story at 

tasteof home .com / Sunday. 
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MOM’S BEST 



Sweet Potato & 
Carrot Casserole 


|A Passover 
Popovers 


to Cherish 


This Massachusetts mom welcomes you to her kitchen, 
where she whips up warm golden popovers and other 

scrumptious Passover sides that make her family proud 

RECI PES & STORY BY GLORIA “GLO” MEZIKOFSKY WAKEFIELD, MA 


Sweet Potato & 

Carrot Casserole 

This sweet and tangy casserole is 
packed with flavor. We’ve served it at 
all sorts of events over the years and 
everyone always takes an extra scoop! 


PREP: 55 MIN. • BAKE: 25 MIN. + STANDING 
MAKES: 12 SERVINGS 


'A cup golden raisins 
3V2 lbs. medium sweet potatoes 
(about 6 potatoes) 

4 large carrots, cut into 
l’/2-in. pieces 

% cup nondairy margarine or butter 


1V2 cups packed brown sugar 
'A cup orange juice 

1. Preheat oven to 375°. In a small 
bowl, cover raisins with hot water; 
let stand 30 minutes. 

2. Place sweet potatoes in a 6-qt. 
stockpot; add water to cover. Bring to 
aboil. Reduce heat; cook, uncovered, 
15-20 minutes or just until tender. 
Remove sweet potatoes and cool 
slightly. Add carrots to same pot 

of boiling water; cook, uncovered, 
15-20 minutes or until tender; drain. 

3. Peel sweet potatoes and cut 
crosswise into lV^-in.-thick slices. 


Arrange potatoes and carrots in 
a greased 13x9-in. baking dish, 
cut sides down. 

4. Drain raisins. In a small saucepan, 
melt margarine over medium heat; 
stir in raisins. Add brown sugar and 
orange juice, stirring to dissolve 
sugar. Pour over vegetables. 

5. Bake, uncovered, 25-30 minutes 
or until heated through and sauce is 
bubbly; if desired, baste occasionally 
with sauce. Let stand 10 minutes; 
toss before serving. 

PER SERVING 307 cal., 4gfat (2g sat. 
fat), 10 mg chol., 69 mg sodium, 

67 g carb., 5 g fiber, 3 g pro. 
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INGREDIENTS 


m 

Passover Popovers 

Popovers are the dinner roll of this 
celebration. When puffed up and golden 
brown, they’re ready to share. A muffin 
tin stands in for a popover pan. 


PREP: 25 MIN. • BAKE: 20 MIN. + STANDING 
MAKES: 1 DOZEN 


1 cup water 
'A cup safflower oil 
Vs to%tsp. salt 
1 cup matzo cake meal 
7 eggs 

1. Preheat oven to 450°. Generously 
grease 12 muffin cups. In a large 
saucepan, bring water, oil and salt 
to a rolling boil. Add cake meal all at 
once and beat until blended. Remove 
from heat; let stand 5 minutes. 


2. Transfer mixture to a blender. 
Add two eggs; process, covered, 
until blended. Continue adding eggs, 
one at a time, and process until 
incorporated. Process 2 minutes 
longer or until mixture is smooth. 

3. Fill prepared muffin cups 
three-fourths full. Bake 18-22 
minutes or until puffed, very firm 
and golden brown. Turn off oven 
(do not open oven door); leave 
popovers in oven 10 minutes. 
Immediately remove popovers 
from pan to a wire rack. Serve hot. 
NOTE This recipe was tested with 
Manischewitz cake meal. Look 
for it in the baking aisle or kosher 
foods section. 

PER SERVING 174 cal., 12 gfat (2gsat. 
fat), 109 mg chol., 66 mg sodium, 

11 g carb., trace fiber, 5 g pro. 


EAT SMART © 

Charoset 


INGREDIENTS 


Traditionally, the apples and nuts in 
charoset are chopped finely to symbolize 
the mortar the Israelites used to make 
bricks in Egypt. But they’re just as good 
when chopped coarsely, too. 


PREP: 15 MIN. + CHILLING 
MAKES: 6 SERVINGS 


3 medium Gala or Fuji apples, 
peeled and finely chopped 
'A cup finely chopped walnuts, 
toasted 

2 Tbsp. sweet red wine or 
grape juice 
2 Tbsp. sugar 
1 tsp. ground cinnamon 
Matzo crackers, optional 


1. In a large bowl, toss apples 
and walnuts with wine. Mix sugar 
and cinnamon; sprinkle over apple 
mixture and toss to combine. 

2. Refrigerate, covered, 1 hour 
before serving. If desired, serve 
with matzo crackers. 

TO TOAST NUTS Spread walnuts 
in a 15xl0xl-in. baking pan. Bake 
at 350° for 5-10 minutes or until 
lightly browned, stirring occasionally. 
Or spread in a dry nonstick skillet 
and heat over low heat until lightly 
browned, stirring occasionally. 

PER SERVING 116 cal., 7 gfat 
(lg sat. fat), Ochol., trace sodium, 

14 g carb., 2 g fiber, 2 g pro. 

Diabetic Exchanges: 1 fat, V 2 starch, 
V 2 fruit, m 



Home for 
Passover 

My fondest memories 
of my mom, Cecelia 
Liftman, are of after- 
school chats in our small 
second-floor apartment 

in Lynn, 
Massachusetts, 
where she 
cooked and 
baked with a 
match-lit gas 
stove. She was 
ato-the-letter 
cook who never 
let me lift a 
finger. Even so, 
these special talks influenced 
my life as an educator (I taught 
English, speech therapy and 
special ed for 43 years) and a wife 
(I’ve been married to Merrill for 
47 years). And they influenced 
me as a mom and grandma, too. 

Mom made beautiful meals 
after spending most days in 
her family’s grocery store. She 
learned to cook from my Russian 
grandmother, born in Kiev, 
whose strudels flew off the 
grocery counter. Before Passover, 
Mom changed all the dishes and 
cleared the house of every last 
bread crumb. We replaced the 
bread with unleavened matzo 
crackers, using them to scoop up 
a delicious mix of fruit and nuts 
called charoset. 

Once I married, cooking 
became stress relief. And when 
I retired, I did a cookbook— 
Dessert Gems, which sells on 
Amazon— and started a cooking 
show, Glo’s Kitchen. It’s on several 
local channels and YouTube. 

Mom passed away in 1985. 

She would be so surprised. 



GLORIA “GLO” 
MEZIKOFSKY 


MAKE MOM PROUD 
AND MAKE $100 


Brag up Mom and you could 
see your story here. Share 
her most legendary recipes at 

tasteofhome.com/momsbest. 
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RICH BUTTERCREAM FROSTING 


Party With 
a Purpose 


Wishes come true when a big-hearted baker creates 
a cupcake rainbow for well-deserving kids in need. 


A pledge to bring 
birthday parties 
to children at 


Yellow Cupcakes 

Lisa Oosterom starts with golden 
cupcakes and swirls on buttercream 
in happy colors for kids. A scattering 
of marshmallows makes puffy clouds. 

— TASTE OF HOME TEST KITCHEN 


homeless shelters 

instantly piqued 
the interest of 
busy baker Lisa Oosterom of 
Huntington, New York. “I read 
an article about Birthday Wishes 
and just had to help,” she says. 

The nonprofit organization 
uses social media and email to 
send out party wishes for its 
Northeastern shelter network. 
Volunteers respond with offers 
to help with a party nearby, from 
baking a few dozen cupcakes 
to providing decorations. 

“Seeing a child’s face light up 
over his or her unexpected, deeply 
appreciated cake and party— it’s 
great,” says Lisa, who often whips 
together homemade treats for 
friends and family, too. “I’ve 
always baked and still make my 
grown-up kids’ cakes. But baking 
up birthday cakes for children 
who potentially wouldn’t have 
any— that’s really special.” 


PREP: 20 MIN. • BAKE: 15 MIN. + COOLING 
MAKES: ABOUT 2 DOZEN 


2 A cup butter, softened 
1 V* cups sugar 
2 eggs 

1V2 tsp. vanilla extract 
2V2 cups all-purpose flour 
2V2 tsp. baking powder 
Vi tsp. salt 
l !4 cups 2 % milk 

Frosting of your choice 

1. Preheat oven to 350°. Line 22-24 
muffin cups with paper liners. 

2 . In a large bowl, cream butter and 
sugar until light and fluffy. Add eggs, 
one at a time, beating well after each 
addition. Beat in vanilla. In another 
bowl, whisk flour, baking powder 
and salt; add to creamed mixture 
alternately with milk, beating well 
after each addition. 


3 . Fill prepared cups three-fourths 
full. Bake 15-20 minutes or until a 
toothpick inserted in center comes 
out clean. Cool in pans 10 minutes 
before removing to wire racks to cool 
completely. Spread with frosting. 
PER CUPCAKE 163 cal., 6 g fat (4 g sat. 
fat), 32 mg chol., 138 mg sodium, 

25 gcarb., trace fiber, 2 g pro. 


In a large bowl, combine 1 cup softened 
butter, 8 cups confectioners’ sugar, 

6 Tbsp. 2% milk and 2 tsp. vanilla; beat 
until smooth (frosting will be thick). 

If desired, tint with food coloring. 
Makes 5 cups, m 


WHO’S YOUR 
HOMEMADE HERO? 


Send a story and signature recipe to shareastory@tasteofhome.com. 
Please include “Homemade Hero” in the subject line. 
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Taste of Home fans are raving about 


Taste of Home 

LIVE! 



I loved your show. 

I learned quite a few 
things I did not know, 
even after 50 years of 
cooking! QQ 

—SHARON, MANKATO, MN 



PICK UP NEW TECHNIQUES! Our Culinary 
Specialist, the host of the show, will toss in tips 
and techniques while teaching recipes. You’re 
guaranteed to walk away with something new! 


PREP: 30 MIN. • BAKE: 20 MIN. • MAKES: 3 DOZEN 


If you love Taste of Home magazine, get ready for an event 
like no other. Whether you're a seasoned pro or a blushing 
beginner, it's an unforgettable LIVE Cooking School filled 
with new friends, fabulous food and lots of fun! 


At Every Show... 


The Chickaritos 


recipe below is just one of the yummy recipes 
we’ve shown fans howto make. Like all cooking 
show recipes, it’s easy enough to recreate at home. 


GET A BAG OF GOODIES! Every attendee 
receives a valuable gift bag filled with products, 
recipes and coupons from local sponsors. 

Chickaritos — NANCY, ORO VALLEY, AZ 


LEARN NEW RECIPES! 


3 cups finely chopped 
cooked chicken 

V/ 2 cups (6oz.) shredded 
sharp cheddar cheese 
1 can (4 oz.) chopped 
green chilies 

4 green onions, finely chopped 
1 tsp. hot pepper sauce 

1 tsp. garlic salt 
!4 tsp. paprika 

!4 tsp. ground cumin 
!4 tsp. pepper 

2 pkg. (17.3 oz.) frozen 
puff pastry, thawed 

1 egg, beaten 
Salsa 

Guacamole 

1. Preheat oven to 425°. In a 
large bowl, combine chicken, 
cheese, chilies, onions, pepper 
sauce and seasonings. 


2. Unfold one sheet of puff pastry 
onto a lightly floured surface. 
Roll into a 12x9-in. rectangle. 
Cut into nine rectangles. 

3. Place 2 Tbsp. of the filling 
across the center of each 
rectangle. Brush edges of 
pastry with water and roll 
pastry around filling. Press 
edges with a fork to seal. Repeat 
with remaining pastry and 
filling. Refrigerate, covered, 
until ready to bake. 

4. Place pastries on a lightly 
greased baking sheet, seam 
side down. Brush tops with egg. 
Bake 20-25 minutes or until 
golden brown. Serve warm 
with salsa and guacamole. 





Physkians Mutual' 



For the ultimate Taste of Home experience, join us for a Taste of Home Cooking School show. 
Visit tasteofhome.com/CookingSchool for more information. 







MINI 
ROSEMARY- 
ROAST REEF 
SANDWICHES 


It's book club night. These readers feed friends and 
conversation with the potluck foods they love best. 

Spoiler alert — they’re good. Really good. 

READ IT 

& EAT 


TROPICAL ISLAND 
SHRIMP KARORS 


*+GET READY TO 


BUILD YOUR LIBRARY 


72 TAST 


Log in at tasteofhome.com/recipe-box 

and drop these in your recipe box. 



EAT SMART 

Tropical Island 
Shrimp Kabobs 

Shrimp, mango 
and pineapple on 
skewers make a 
sunny presentation 
at parties. To boost 
the flavors even 
further, we use a coconut milk, lime 
juice and cilantro marinade. 

—MARY LEVERETTE COLUMBIA, SC 


PREP: 25 MIN. + MARINATING 
COOK: 5 MIN./BATCH 
MAKES: 2 V 2 DOZEN 


Vz cup coconut milk 
'A cup minced fresh cilantro 
2 Tbsp. lime juice 
2 garlic cloves, minced 
2 tsp. olive oil 
Wi tsp. ground coriander 
'A tsp. salt 

'A tsp. coarsely ground pepper 


30 uncooked shrimp (26-30 per 
lb. size), peeled and deveined 
30 mango cubes 

(about 1 large mango) 

30 fresh pineapple cubes 
(about 1 V 2 cups) 

1. In a large resealable plastic 
bag, combine the first eight 
ingredients. Add shrimp; seal 
bag and turn to coat. Refrigerate 
2 hours. 

2. Drain shrimp, discarding 
marinade. On each of 30 metal 
or soaked wooden appetizer 
skewers, thread one shrimp, one 
mango cube and one pineapple 
cube. Heat a grill pan over 
medium heat. In batches, cook 
kabobs 2-3 minutes on each side 
or until shrimp turn pink. 

PER KABOB 24 cal., trace fat (trace 
sat. fat), 20 mg chol., 23 mg sodium, 
2 gcarb., trace fiber, 3gpro. 



Our club is as much about 
eating as it is about reading! We 
meet in one another’s homes 
and usually serve food that 
complements the book’s theme. 
A recent pick was Dan Brown’s 
latest, INFERNO. 

—Mary Leverette 



Mini Rosemary- 
Roast Reef Sandwiches 



These roast beef 
sandwiches never 
last long at a party. 
Giardiniera and a 
spicy horseradish 
mayo give them an 
irresistable zip. Since they’re so mini, 
it’s OK to go back for another helping. 
—SUSAN HEIN BURLINGTON, Wl 


PREP: 25 MIN. + CHILLING 
BAKE: 50 MIN. + CHILLING 
MAKES: 2 DOZEN 


1 beef top round roast (3 lbs.) 

3 tsp. kosher salt 

2 tsp. crushed dried rosemary 
2 Tbsp. olive oil, divided 

2 tsp. pepper 

2 cups mild giardiniera, drained 
‘ 1 cup reduced-fat mayonnaise 
2 Tbsp. stone-ground mustard 
‘ 1 to 2 Tbsp. prepared horseradish 
24 Hawaiian sweet rolls, split 

1. Sprinkle roast with salt and 
rosemary; wrap tightly in plastic 


wrap. Refrigerate at least 8 hours 
or up to 24 hours. 

2. Preheat oven to 325°. Unwrap 
roast and pat dry. Rub roast with 

1 Tbsp. oil; sprinkle with pepper. 
In a large ovenproof skillet, heat 
remaining oil over medium-high 
heat. Brown roast on both sides. 

3. Transfer to oven; roast 50-60 
minutes or until a thermometer 
reads 135° for medium-rare. 
(Temperature of roast will 
continue to rise about 10° 
upon standing.) Remove roast 
from skillet; let stand 1 hour. 
Refrigerate, covered, at least 

2 hours or until cold. 

4. Place giardiniera in a food 
processor; pulse until finely 
chopped. In a small bowl, mix 
mayonnaise, mustard and 
horseradish until blended. 

5. To serve, thinly slice cold 
beef. Serve on Hawaiian rolls 
with mayonnaise mixture and 
chopped giardiniera. 

PER SANDWICH 220 cal, 9 gfat 
(3 g sat. fat), 50 mg chol., 466 mg 
sodium, 18 gcarb., 1 g fiber, 17 g pro. 



When we read EMPIRE 
FALLS by Richard Russo, I 
liked how the diner in the book 
started to go a little gourmet 
toward the end, so I wanted 
to do the same with a simple 
all-American roast beef 
sandwich. Everyone loved the 
spicy giardiniera on top. 
—Susan Hein 


ET-TOGETHERS 


e? 


imnm 

Fresh Pear & Romaine Salad 

A relative gave me 

whatever fruit I would 
be using in my salad. 
Pears work like a 

charm in this one. Whenever I take it to 
parties, the whispers begin to spread: 
“Did you try that salad?” 

—JENNIFER GREILING FAIRVIEW, OR 


START TO FINISH: 30 MIN. 

MAKES: 6 SERVINGS 

1 Tbsp. lemon juice 
1 Tbsp. rice vinegar 
1 Tbsp. white balsamic vinegar 
1 Tbsp. honey 
V 2 tsp.salt 
V2 tsp. Dijon mustard 
% tsp. coarsely ground pepper 
% cup coarsely chopped peeled 
fresh pear 
Vz cup olive oil 


SALAD 

1 large pear, thinly sliced 
1 Tbsp. lemon juice 
8 cups torn romaine 
Salt and pepper to taste 
1 cup glazed pecans 
1 cup (4 oz.) crumbled 
Gorgonzola cheese 
V2 cup dried cherries 

1 . Place the first eight ingredients 
in a blender; cover and process 
until smooth. While processing, 
slowly add oil in a steady stream. 

2. For salad, toss sliced pear with 
lemon juice. In a large bowl, toss 
romaine with V 2 cup dressing; 
season with salt and pepper to 
taste. Top with pear, pecans, 
cheese and cherries. Serve 
immediately with remaining 
dressing on the side. 

PER SERVING 360 cal., 25 g fat 
(6 g sat. fat), 17 mg chol., 541 mg 
sodium, 30gcarb., 5 g fiber, 6gpro. 
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My book club loves these 
roll-ups. We recently read 

THE KITCHEN HOUSE 

by Kathleen Grissom and dug in 
to plenty of these fun, bite-sized 
snacks while we talked it over. 
They’re easy to make ahead and 
slice at serving time, plus I can 
switch up the ingredients. 
—Merritt Heinrich 



Each month, one of us 
selects the book well read and 
treats everyone to a small lunch 
or dinner. My last pick was 

THE LANGUAGE OF 
FLOWERS by Vanessa 
Diffenbaugh. I served a tea 
party-themed lunch with 
lots of yellow roses and pink 
carnations all over the table. 
When I brought out this bright 
pear salad, my book club raved. 
Everyone kept asking if I’d be 
willing to share the recipe. 
—Jennifer Greiling 





l0mSHM5MmES» 

Pastrami Roll-Ups 



and simple pastrami 
and pickle roll-ups. 
They quickly pulled 
a disappearing act. 

—MERRITT HEINRICH OSWEGO, IL 


For a book club event, 
I created these fun 


START TO FINISH: 15 MIN. • MAKES: 4 DOZEN 


% cup spreadable cream cheese 
'A cup crumbled blue cheese 
12 slices lean deli pastrami 
12 dill pickle spears 

1. In a small bowl, mix cream cheese 
and blue cheese until blended. If 
necessary, pat pastrami and pickles 
dry with paper towels. 

2. Spread about 1 Tbsp. cheese 
mixture over each slice of pastrami; 
top with a pickle spear. Roll up tightly. 
Cut each roll into four slices. 
Refrigerate leftovers. 

PER ROLL-UP 25 cal., 2 gfat (1 g sat. fat), 
8 mg chol., 158 mg sodium, trace carb., 

0 fiber, 2 g pro. 
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GOLD MEDAL® 


tpple Juice 


100% juice from U.S.-grown fresh 
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CURRY (S' 

MANGO CHUTNEY 
CHICKEN WINGS 




My group shares a love of food, chocolate, books and wine. We try to match the food to 
the setting of each book— and sometimes the food is better than the book! When we read 
Like Water for Chocolate by Laura Esquivel, our host broke out a chocolate fountain. For 
Aravind Adiga’s THE WHITE TIGER, I made Curry & Mango Chutney Chicken Wings, 
a great complement to our discussion about the book and Indian culture. —Lori Stefanishion 
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Curry & Mango Chutney 
Chicken Wings 

We have an annual 
cook-off at our 
cabin. When the 
theme was wings 
and ribs, I made 
wings with mango 
chutney, and everyone cheered. The 
flavors are refreshing on warm days. 
—LORI STEFANISHION 
DRUMHELLER, AB 


PREP: 15 MIN. + MARINATING 
BAKE: 45 MIN. 

MAKES: 1 DOZEN (1 CUP SAUCE) 

'A cup plain Greek yogurt 
'A cup mango chutney 
2 Tbsp. curry paste 
2 Tbsp. lemon juice 

2 garlic cloves, minced 

12 chicken wings (about 3 lbs.), 
wing tips removed if desired 

SAUCE 

% cup plain Greek yogurt 
'A cup finely chopped peeled 
English cucumber 

3 Tbsp. minced fresh cilantro 
1 tsp. lemon juice 

1 garlic clove, minced 
V* tsp. salt 

1. In a large resealable plastic bag, 
combine the first five ingredients. 
Place chicken wings in bag; seal bag 
and turn to coat. Refrigerate 4 hours 
or overnight. 

2. In a bowl, mix sauce ingredients. 
Refrigerate, covered, at least 1 hour. 

3. Preheat oven to 400°. Drain 
chicken, discarding marinade. 
Place wings on a rack in a foil-lined 
15xl0xl-in. baking pan. Bake 
45-50 minutes or until juices run 
clear, turning every 15 minutes. 
Serve with sauce. 

PER SERVING 170 cal., 10 gfat (4 g sat. 
fat), 42 mg chol., 207 mg sodium, 

6 g carb., trace fiber, 12 g pro. m 









Health I exclusive 


Advertisement 


Introducing Kyrobak®, the only home-use device 
using professional Oscillation Therapy and 
Continuous Passive Motion (CPM) technology, 
recommended by doctors worldwide, that's 
clinically proven* to bring you... 


RELIEF from 


"I've been battling 
this pain for about 
14 years and I've taken 
painkillers, muscle 
relaxants, prescription 
drugs... but I haven't 
had to take a single 
thing since I started on 
the Kyrobak. I just love 
not having to have all 
these chemicals in my 
body and it gives me 
so much more 
energy!" 

Celeste, 

Dance 
Instructor 


Kyrobak is 
clinically proven* to 
treat lower back pain 
and provide lasting 
relief. For many 
users, it offers a drug- 
free alternative to the 
constant requirement 
for powerful 
painkillers. 

And, in a recent 
clinical study, 
Kyrobak was shown 
to continue to 
provide pain relief 
even 3 weeks after 
usage was stopped! 

Now, for the 
first time ever, 
Oscillation Therapy 
and Continuous 
Passive Motion 
technology, as used by 

NO ASSEMBLY NEEDED 


medical professionals, 
are available in this 
doctor -recommended, 
home-use device. 

Just 10 relaxing 
minutes is all it takes 
for Kyrobak to deliver 
lasting relief for your 
lower back pain. 

"Ten minutes and then I'm free 
to do the things I love without 
pain, without worrying if 
something is going to stop 
me from enjoying life." 

Ken S., Museum Curator 

DISCOVERTHE 
KYROBAK ADVANTAGE 

With Kyrobak, 
you will get much 
more than momen- 
tary relief. The 
longer Kyrobak 


PAIN 


-ntroducing Kyrobak, the new device 
that uses professional technology for 
-personal use to deliver lasting results 
and it takes just 10 relaxing minutes! 


DOCTOR 

RECOMMENDED 

"What makes Kyrobak 
so effective is the 
unique CPM technology 
it provides to muscles 
and joints. This specific 
type of motion reduces 
inflammation and sends 
important signals to the 
nervous system to restore 
muscle tone, balance and 
blood supply." 

DR. STEVEN GEANOPULOS, 
CHIROPRACTIC NEUROLOGIST 


•CLINICALLY PROVEN* treatmentfor lower 
back pain relief in the comfort of your home 
•LASTING RELIEF experienced, even up to 
3 weeks after usage has stopped 
•FAST & CONVENIENT just 10 minutes 
•SAVES MONEY no more expensive trips to 
the doctor 

•UNIQUETECHNOLOGY benefit from proven 
Oscillation Therapy + Continuous Passive 
Motion technology 

•EASY TO U SE on the floor, bed or couch 
•NATURAL TREATMENT with no painkillers 
or prescription drugs needed 

•COMPACT, LIGHTWEIGHT DESIGN so it's 
easy to use and store anywhere! 

Kyrobak uses a 
professional technology, 

CPM, which loosens 
tight muscles and 
releases pressure 
between the 
vertebrae in your 
spine to relieve 
back pain. 


users continued 
treatment, the more 
relief they reported. 

Kyrobak is 
convenient and easy 
to use! It’s lightweight 
and portable, too! 
Move Kyrobak from 
room to room with 
ease ... in fact, you 
can take it with you 
wherever you go! 

Call now for 
more details on 
your 60-Day 
Risk-Free Trial 
and put an end to 
the agony of back 
pain for good! 


Kyrobak works on 
the floor, the sofa... 
even on your bed! 

You do not have to be physically fit 
to use Kyrobak. You can enjoy your 
treatment while in complete rest, 
on the floor, 
your bed or 
even on 
the couch. 


3 SIMPLE STEPS TO LASTING RELIEF 


STEP1 STEP 2 STEP 3 



ABSOLUTELY NO ASSEMBLY SO EASY TO USE! SIMPLYCL0SE AUTO SWITCH-OFF AFTER 
REQUIRED BEFORE USE YOUR EYES AND RELAX EACH 10-MINUTE TREATMENT 


— 1 00% — If you don't LOVE your Kyrobak, simply 
ni fl/ rnrr return it within 60 days and we will 
refund all your money PLUS pay the 
60-DAY TRIAL return postage. Call for details! 


KqrobCKT^ RISK-FREE FOR 60 DAYS 

''k. 1# W iffukr 

CALL NOW 1-800-964-8313 


or discover more at www.KyroOffer226.com 

*With Oscillation Therapy and Continuous Passive Motion. Clinically proven in multiple clinical studies. Data on file. / 
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Long Live 
Shortcake 

A whipped-creamy classic gets new appeal when 
you fiddle with fillings, as these Field Editors do. 
Peaches, blueberries, even chocolate make the middle. 


Blueberry-Peach 

Shortcakes 

With juicy peaches, ripe blueberries 
and fresh basil, this recipe is perfect 
for spring and summer. I like to freeze 
half of the shortcakes to enjoy later. 

—SUE GRONHOLZ BEAVER DAM, Wl 


PREP: 35 MIN. + STANDING • BAKE: 10 MIN. 

MAKES: 8 SERVINGS 

% cup sugar 

'A cup water 

% cup loosely packed 
fresh basil leaves 

FILLING 

2 cups fresh or frozen 
unsweetened blueberries 

3 Tbsp. unsalted butter 

3 cups sliced peeled fresh peaches 
or frozen sliced peaches, thawed 


SHORTCAKES 

2 cups all-purpose flour 
'A cup plus 4 tsp. sugar, divided 
1 tsp. baking powder 
'A tsp. baking soda 
'A tsp. salt 

'A cup cold unsalted butter, cubed 
1 cup (8 oz.) sour cream 
'A cup 2% milk 

Vanilla ice cream or whipped 
topping, optional 

1. In a large skillet, combine sugar, 
water and basil; bring to boil over 
medium heat, stirring to dissolve 
sugar. Remove from heat; let stand 
30 minutes. 

2. Strain syrup through a mesh 
strainer; discard basil. Return syrup 
to skillet. Add blueberries and butter; 
bring just to a boil. Stir in peaches; 
heat through. Cool 30 minutes. 


3. Preheat oven to 450°. For 
shortcakes, in a bowl, whisk flour, 

X A cup sugar, baking powder, baking 
soda and salt. Cut in butter until 
mixture resembles coarse crumbs. 

In a small bowl, whisk sour cream 
and milk until blended; stir into 
flour mixture just until moistened. 

4. Drop dough by Vz cupfuls 2 in. 
apart onto a parchment paper-lined 
baking sheet. Sprinkle tops with 
remaining sugar. Bake shortcakes 
10-12 minutes or until lightly 
browned. Remove from pans to 
wire racks to cool slightly. 

5. To serve, split shortcakes in half. 

F ill with fruit mixture. If desired, 
serve with ice cream. 

PER SERVING 395 cal., 16 gfat (10 g sat. 
fat), 47 mg chol., 219 mg sodium, 
58gcarb., 3g fiber, 6gpro. 

Continued on page 80 ► 
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At Last! Compression 
Stockings Easy To Get Into 


Designed To Help 

REDUCE 

SWELLING... 

IMPROVE 

CIRCULATION! 


Gentle Compression Helps: 

Increase 
Blood 
Flow 

■ 

Reduce / i 
Swelling 


Soothe f j | ^ 
Aching 


Muscles / t 


L t jr 

Durable 
Easy-Slide 
Zipper 
For Fast 
On 'N Off / 


1 , 





S/M 

Fits Calves Up To 16" 

L/XL 

Fits Calves Up To 19" 


Open Toe For 
Swollen Or Sensitive Feet 

FREE SURPRISE GIFT 

with every order 

Stop struggling to put on too-tight compression stockings. Uniquely 
comfortable zip-up design makes it oh so easy to put them on... take 
them off. Protects the health of your legs with gentle compression to 
help increase circulation, with open toes to create a better fit for swollen, 
sensitive feet. Can be easily worn with shoes & socks for all-day relief. 
Compression rating 20-30 mmHg. One size fits most. Imported of nylon & 
elastane. Available in black and beige. Sizes S/M & L/XL. 


Buy 1 Pair Get 1 Pair FREE now only $ / Q 99 


Introducing . . .The World ’ s 
Best Nail Clippers ! 


EZ Grip Nail Clippers 

Extra Large 
Finger Loops Are 
The Secret 

EZ Grip Nail 
Clippers Won’t 
Slip Or Slide ! 



Folds For 





PROFESSIONAL QUALITY CLIPPERS! 

Keep nails in salon condition with these unique ultra-sharp EZ grip 
clippers. Won’t slip ‘n slide like ordinary clippers, preventing accidental 
nicks. Exclusive dual finger loop design is the secret. Crafted of durable 
chromed steel to last & last. Toenail clipper is 4VZ L & the Fingernail 
clipper is 3”L; both have precision sharp cutting edges. Hurry, order 
today and Shipping & Handling is FREE when ordering 2 or more! 

Dept. 71964 © 2014 Dream Products, Inc. (Prices valid for lyr.) 


ORDER TOLL free 1 .800.530.2689 I DreamProducts.com 

Satisfaction Guaranteed or Return For Your Money Back web oi 


Web Offers May Vary 


4 Set Of 2 Pr. Black Set Of 2 Pr. Beige 1 Pr. Of Each Color 

S/M 

L/XL 

Zippered Compression Stockings (Set of 2 Pr.) @ $16.99 

$ 

CA residents must add 7.5% sales tax 

$ 

FREE Regular Shipping 

$ FREE 

Handling Add $2.00 no matter how many ordered 

$ 2.00 

■ FOR EXPEDITED SHIRRING (optional) 

1 Add An Additional $2.95 

(receive your order 5-7 days from shipment) 

$ 2.95 

Please Indicate QTY Under Size & Oolor 

Check or money order payable to: Dream Products, Inc. TOTAL 

$ 

Send Order To: 412 Dream Lane, Van Nuys, CA 91496 

□ VISA □ MasterCard □ Discover®/NOVUS SM Cards Dept. 


EZ Grip Nail Clippers 

#82472 Toenail Clipper(s) @ $6.99 ea. 

$ 

#96865 Finaernail Clipperfsf @ $4.99 ea. 

$ 

CA residents must add 7.5% sales tax 

$ 

Add $3.95 Regular Shipping and Handling 1st item 
FREE Shipping & Handling when buying 2 or more 

$ 

■ y FOR EXPEDITED SHIRRING (optional) 

1 ^ Add An Additional $2.95 

IhI (receive your order 5-7 days from shipment) 

$ 2.95 


Check or money order payable to: Dream Products, Inc. 

Send Order To: 412 Dream Lane, Van Nuys, CA 91496 


TOTAL $ 


□ VISA 
Card# 


□ MasterCard 


□ Discover®/NOVUS SM Cards 
Exp. Date ^ 


Dept. 

71964 


Name 


Name 


Address 

City 

Daytime Phone # 

Email Address 


Address 

City 

Daytime Phone # 

Email Address 


Zip 




FIELD EDITORS 



Chocolate Lover’s 
Strawberry Shortcakes 

As a mom of four, I appreciate shortcut 
recipes. This one uses refrigerated 
biscuits, giving me time for homemade 
berry sauce and whipped cream. 

—MELISSA HAINES VALPARAISO, IN 


PREP: 20 MIN. • BAKE: 15 MIN. 
MAKES: 8 SERVINGS 


% cup confectioners’ sugar 
1 Tbsp. baking cocoa 

1 tube (16.3 oz.) large refrigerated 
buttermilk biscuits 

ASSEMBLY 

2 cups sliced fresh strawberries 
or frozen sliced strawberries, 
thawed and drained 

1 Tbsp. sugar 

1 cup heavy whipping cream 

2 Tbsp. baking cocoa 

Vz cup confectioners’ sugar 
Hot fudge ice cream topping, 
warmed 

1. Preheat oven to 350°. In a 
shallow bowl, mix confectioners’ 
sugar and cocoa until blended. Dip 
biscuits in cocoa mixture to coat; 
shake off excess. 

2. Place 2 in. apart on an ungreased 
baking sheet. Bake 12-14 minutes or 
until lightly browned. Remove from 
pan to a wire rack to cool slightly. 


3. In a small bowl, toss strawberries 
with sugar. In another bowl, beat 
heavy whipping cream and cocoa 
until cream begins to thicken. Add 
confectioners’ sugar; beat until soft 
peaks form. 

4. To serve, split shortcakes in half. 
F ill with strawberries and half 

of the whipped cream. Serve with 
fudge topping and the remaining 
whipped cream. 

PER SERVING 332 cal., 18 gfat (9 g sat. 
fat), 41 mgchol., 628 mg sodium, 

40 gcarb., 2 g fiber, 5 g pro. 


Shortcake with 
Fresh Rhubarb Sauce 

Every spring when her rhubarb was 
ready, my mother-in-law chopped it up 
for this cake. If your rhubarb is too tart 
for the sauce, just add strawberries. 

—RENA MCCALMENT SHARPSVILLE, IN 

ipnra 


PREP: 30 MIN. • BAKE: 30 MIN. 

MAKES: 9 SERVINGS (2% CUPS SAUCE) 


1 V 2 cups chopped fresh rhubarb 
% cup shortening 
% cup sugar 
1 egg 

1 V 4 cups all-purpose flour 
% tsp. baking powder 
'A tsp. salt 
% tsp. baking soda 


'A tsp. ground cinnamon 
V 2 cup 2% milk 

'A cup chopped walnuts or pecans 

SAUCE 

Vn tol cup sugar 
Vi cup water 

4 cups cubed fresh rhubarb (l in.) 
Dash ground cinnamon, optional 

1. Preheat oven to 350°. Grease 
an 8-in.-square baking pan. In a 
heatproof bowl, cover rhubarb with 
boiling water; let stand 5 minutes. 
Drain and pat dry. 

2. In a bowl, cream shortening and 
sugar until light and fluffy. Beat in 
egg. In another bowl, whisk flour, 
baking powder, salt, baking soda and 
cinnamon; add to creamed mixture 
alternately with milk, beating after 
each addition. Fold in rhubarb and 
nuts. Transfer to prepared pan; bake 
30-35 minutes or until a toothpick 
inserted in center comes out clean. 
Cool in pan on a wire rack. 

3. In a small saucepan, combine 
sugar and water; bring to a boil, 
stirring to dissolve the sugar. Stir 
in the rhubarb; return to a boil. 
Reduce heat; simmer, uncovered, 
10-12 minutes or until rhubarb is 
softened. Stir in cinnamon if desired. 
Serve over warm shortcake. 

PER SERVING 294 cal., 9 gfat (2 g sat. 
fat), 22 mg chol., 152 mg sodium, 

51 g carb., 2 g fiber, 4gpro. m 
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introducing The new and revolutionary 
Jacuzzi® Hydrotherapy Shower. 



AGING = PAIN 

For many , arthritis and spinal 
disc degeneration are the most 
common source of pain , along 
with hips , knees , shoulders and 
the neck. In designing the Jacuzzi 
Hydrotherapy Shower ; we worked 
with expert physicians to maximize 
its pain relieving therapy by 
utilizing the correct level of water 
pressure to provide gentle yet 
effective hydrotherapy. 

JACUZZI® SHOWER = RELIEF 


Four Jacuzzi® 
ShowerPro™ Jets 
focus on the neck, 
back, hips and 
knees and may 
help ease the pain 


and discomfort of: 


The Jacuzzi ® Hydrotherapy Shower 
provides a lifetime of comfort and 
relief... safely and affordably. 


• Arthritis • Neuropathy 

• Circulation Issues • Sciatica 

• Aches and pains • Inflammation 


As we age, the occasional aches and 
pains of everyday life become less and 
less occasional. Most of us are bothered 
by sore muscles, creaky joints and general 
fatigue as we go through the day- and it’s 
made worse by everything from exertion 
and stress to arthritis and a number of 
other ailments. Sure, there are pills and 
creams that claim to provide comfort, 
but there is only one 100% natural way 
to feel better... hydrotherapy. Now, 
the world leader in hydrotherapy has 
invented the only shower that features 
Jacuzzi® Jets. It’s called the Jacuzzi® 
Hydrotherapy Shower, and it can truly 
change your life. 


For over 50 years, the Jacuzzi® Design 
Engineers have worked to bring the 
powerful benefits of soothing hydrotherapy 
into millions of homes. Now, they’ve 
created a system that can fit in the space of 
your existing bathtub or shower and give 
you a lifetime of enjoyment, comfort and 
pain-relief. They’ve thought of everything. 
From the high-gloss acrylic surface, 
slip- resistant flooring, a hand-held shower 
wand to a comfortable and adjustable seat, 
to strategically- placed grab bars and lots of 
storage, this shower has it all. 

Why wait to experience the Jacuzzi® 
Hydrotherapy Shower? Call now... it’s 
the first step in getting relief from those 
aches and pains. 


Call toll free 
now to get 
your FREE 
special report 
on living to 
be 100 

Mention promotional 

code 59792 

1 - 888 - 279-6772 

(jacuzzij 
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The World s Finest 
Rice Vinegar 


lAarukai* 

.... A.... 
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RiceVmegar 
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Wake-up the flavor of all your dishes 
with Marukan rice vinegar. Crafted 
from a centuries-old process, it's slow- 
brewed to perfection and makes your 
favorite foods absolutely delicious. 

make it with 
Marukan 

Follow us to find out how... 


Taste of Home 

Field Editors 

Volunteers from every state — and Canada — belong to the 
big, happy Field Editor family! They share recipes, reviews 
and tips from their kitchens, neighborhoods and cities. 


ALABAMA 

Karen King Bessemer 
Charlotte McDaniel 

Jacksonville 

Lisa Allen Joppa 

ALASKA 

Cindi DeClue Anchorage 
Cari Molinaro Wasilla 

ARIZONA 

Cathy Orban Chandler 
Cori Cooper Flagstaff 
Paul Williams Fort Mohave 
Lee Mason Gilbert 
Kellie Cook Mesa 
Karen Keefe Phoenix 
Sherri Jerzyk Tucson 
Linda Lambert Wittmann 

ARKANSAS 

Jeannie Mullen Farmington 

CALIFORNIA 

Dustin Anderson 

Camarillo 

Marina Castle 

Canyon Country 

Rosalyn Werner 

Charter Oak 

Aparna Joshi Cupertino 
Kallee Krong-McCreery 

Escondido 

Jenn Tidwell Fair Oaks 
Tina Fox Lake Arrowhead 
Hannah Williams Malibu 
Nona Myers Mountain View 

Heidi Kenefick San Diego 
Linda Campbell San Jose 
Stephanie Lockwood 

Santa Clara 

Terri Adams Santa Cruz 
Lauren Brien-Wooster 

South Lake Tahoe 

Lynne German 

Woodland Hills 

COLORADO 

Ann Bush Colorado City 

Margaret Brott 
Colorado Springs 

Rachel Garcia 
Colorado Springs 

Tammy Schmer Hillrose 
Crystal Jo Bruns Miff 
Andrea Love Lakewood 
Rebecca Wilson Longmont 
Crystal Schlueter 
Northglenn 

CONNECTICUT 

Lynn Faria Meriden 

Ruth Hartunian-Alumbaugh 

Willimantic 

Nancy Bailey Willington 

DELAWARE 

Patricia Fish Georgetown 

FLORIDA 

Abbey Boyle Apollo Beach 

Karis Kuckleburg Aventura 
Gail Borczyk Boca Raton 
Vicki Baggett Century 
Kathleen Criddle 

Lake Worth 

Charlotte Fields Lake Worth 
Heather Chambers Largo 
Cyndy Gerken Naples 
Pat Hockett Ocala 
Lyndsay Buringer Oviedo 
Jane Whittaker Pensacola 
Kerry Dingwall Ponte Vedra 
Anita Mussatto 
St. Petersburg 
Judy Batson Tampa 
Diane Higgins Tampa 
Norlene Trice 
Weeki Wachee 
Shawn Barto 
Winter Garden 

GEORGIA 

Heidi Jobe Carrollton 

Jacqueline Graves Cumming 
Kim McCallie Guyton 
Lily Julow Lawrenceville 
Lisa Green Stone Mountain 


HAWAII 

Sandra Brown Lahaina 

IDAHO 

Glenna Tooman Boise 
Trisha Kruse Eagle 
Mandy Bird Holbrook 
Renda Smith Idaho Falls 
Cindy Worth Lapwai 
Brenda Clark Rexburg 
Jennifer Patterson 
Shoshone 

ILLINOIS 

Joanne Jachimiec Aurora 
Sarah Vargas Aurora 
Michel Harris Chicago 
Diana Laskaris Chicago 
Lonnie Miller Dixon 
Linda Vogel Elgin 
Olyvia Chinchilla Glen Ellyn 
Dixie Terry Goreville 
Megan Ruvalcaba 
Homer Glen 

Kathy Hawkins Ingleside 
Julie Boomsma Manteno 
Erin Raatjes New Lenox 
Sandra Calixto Plano 
Michele Tungett Rochester 
Chris Majchrzak Sheridan 
Kelly Hayes Troy 
Brigette Schroeder Yorkville 

INDIANA 

Kathy Allen Bloomington 

Theresa Scott Brownsburg 
Mandy Heiser Decatur 
Shawn Robey Evansville 
Dolores Lueken Ferdinand 
Kizmet Byrd Fort Wayne 
Krista Marshall Fort Wayne 
Edna Hoffman Hebron 
Cindy McBeth Loogootee 
Harriet Stichter Milford 
Karen Stromske Moores Hill 
Kimberly Moore Muncie 
Rena McCalment Sharpsville 
Melissa Haines Valparaiso 
Jill Thomas Washington 

IOWA 

Elaine Phompheng Ames 
Angie Brand Bettendorf 
Carol Kaiser Cedar Rapids 
Becky Ruff McGregor 
Stephanie Gates Waterloo 
Ally Billhorn Wilton 

KANSAS 

Jennifer Sanders Cheney 
Gina Dolieslager 
Conway Springs 
Tina Elsey Minneola 
Kathy Chips Neodesha 
Erin Wright Wallace 

KENTUCKY 

Dana Moore Alvaton 
Tammy Baker Bowling Green 
Julie Sterchi Campbellsville 

LOUISIANA 

Denise Beadle Lake Charles 
Christy Williams 
Mooringsport 
Amanda West Sibley 
Chrissy Soileau Sunset 

MAINE 

Darlene Pinard Greene 
Moira McGarry Parkman 

MARYLAND 

Sarah Haengel Bowie 
Julie Peterson Crofton 
Judith McGhan Essex 
Lorri Stout Gaithersburg 
Rosemary Pryor Pasadena 
Lorri Broadwater 
Westernport 

MASSACHUSETTS 

Zhe Zhang Cambridge 
Charlotte Baillargeon 

Hinsdale 

Ann Sheehy Lawrence 
Maria Regakis Saugus 
Sue Bagge West Bridgewater 


MICHIGAN 

Wendy Ball Battle Creek 

Jennifer Gilbert Brighton 
Teri Rasey Cadillac 
Brenda Smith Curran 
Lynn Bailey Hudson 
DiAnn Mallehan Kentwood 
Michelle Collins Lake Orion 
Gregory Zotos Livonia 
Gina Cole Ludington 
Ellen Todl Muskegon 
Barbara McManus-Worm 
Traverse City 
Tahnia Fox Trenton 
Sue Falk Warren 

MINNESOTA 

Ryan McFarland Austin 
Pamela Gorsegner Blaine 
Tami Escher Dumont 
Pam McColley Franklin 
Pauli Rich Hermantown 
Andrea Schaak Jordan 
Joyce Moynihan Lakeville 
Valerie Benton Long Prairie 
Julie Lemler Rochester 
LaVonne Hegland 
St. Michael 

MISSISSIPPI 

Lisa Bynum Brandon 
Laurie Sledge Brandon 
Dana Clemmons Columbus 
Staci Clemmer Marks 

Falkner 

Nancy Jernigan Laurel 
Stephanie Brauer 

Lumberton 

MISSOURI 

Debbie Johnson 

Centertown 

Kandy Amerson 

Independence 
Judy Rush Kansas City 

Erika Villar St. Robert 
Jennifer Stowell Smithville 

MONTANA 

Amy Adams Helena 
Amanda Monroe Manhattan 

NERRASKA 

Serenity Tarr Bellevue 
Debra Waggoner 

Grand Island 

Tami Kuehl Loup City 
Dee Falk Stromsburg 

NEVADA 

Denise Youles Fallon 
Cheryl Paychl Henderson 
Bill Muck Reno 

NEW HAMPSHIRE 

Kim Forni Laconia 
Pattie Prescott Manchester 
Sarah Vasques Milford 
Lia Quinlan Nashua 
Margaret Drye Plainfield 
Linda Harrington Windham 

NEW JERSEY 

Nancy Zimmerman 
Cape May Court House 

Kim Spaccarotella Clark 
Debiana Casterline 
Egg Harbor Township 
Kelly Williams Forked River 
Patricia Swart Galloway 
Sally Treonze Hillsborough 
Janie Zirbser Mullica Hill 
Susan Smith Ocean View 
Stephanie Hanisak 
Port Murray 
Marie Forte Raritan 

NEW MEXICO 

Rd Stendel-Freels 
Albuquerque 

Elizabeth Wynne Aztec 
Molly Seidel Edgewood 

NEW YORK 

Judy Doepel Ballston Lake 

Rose Rodwell Bergen 
Cheryl Wittman Bergen 
Sue McCormick Buffalo 


Kami Button Cheektowaga 

Anne Merrill Croghan 
Angela Mathews Fayetteville 
Susan Stetzel Gainesville 
Tammy Quinn Great Valley 
Kimberly Leipham 
Horseheads 
Carol Hollenbeck 
Johnson City 

Holly Balzer-Harz Malone 
Linda Wargo Massapequa 
Luanne Asta New York 
Kimberly Ludvick 

Newburgh 

Nancy Murphy Oneonta 
Jennifer Dempsey 

Orchard Park 

Kelly Zdrowak Orchard Park 
Laura Lofaro Oswego 
Kristine Chayes Smithtown 
Melissa Beyer Utica 
Susan Seymour Valatie 
Suellen Pineda Victor 
Andrea Rivera Westbury 

NORTH CAROLINA 
Dave Reed Charlotte 
Stacey White Fuquay-Varina 

Cheryl Perry Hertford 
Amy Hinzmann Hope Mills 
Dianna Smith Morganton 
Ava Icenhour Taylorsville 

NORTH DAKOTA 

Amy Lents Grand Forks 

Luanne Slykerman Lamoure 
Diane Randle Maddock 

OHIO 

Kerri Haynes Beavercreek 
Christina Addison 

Blanchester 

Gina Fensler Cincinnati 
Jaclyn Scanlan Dayton 
Kim Wallace Dennison 
Jackie Vetter East Liverpool 
Angela Robinson Findlay 
Pat Neiheisel Leetonia 
Susan Rasmusson Maumee 
Diane Shipley Mentor 
Aimee Plesa Miamisburg 
Carol Bowles Oxford 
Susan Kieboam Streetsboro 
Jenny Leighty West Salem 
Shannon Arthur 
Wheelersburg 

OKLAHOMA 

Stacey Feather Jay 
Nancy Johnson Laverne 
Mariesa McNeill 

Oklahoma City 

OREGON 

Cathy Murphy Ashland 
Stephanie Hutchinson Helix 
Dala Johnson Lebanon 
Mary Anne Thygesen 

Portland 

Darlene Brenden Salem 
Teresia Porfily Summerville 
Arisa Cupp Warren 

PENNSYLVANIA 

Sharon Allen Allentown 
Rita Reifenstein Evans City 
Michael Vyskocil Glen Rock 
Dawn Lowenstein Hatboro 
Danielle Ulam Hookstown 
Teena Petrus Johnstown 
Tina Repak Mirilovich 
Johnstown 
Dolly Smith Kane 
Jenn Porsche Leola 
Christina Hitchcock 
Madison Township 
Joyce Guth Mohnton 
Kathy Peters North Versailles 
Cindy Reams Philipsburg 
Marie Louise Ludwig 
Phoenixville 

Jennifer Snyder Pittsburgh 
Cherie Sechrist Red Lion 
Romaine Wetzel Ronks 
Lisa Miller Scottdale 
Debbi Barate Seward 
Karen Wise Sinking Spring 
Abbie Linden State College 


ooo 


Marukan-USA.com 




Nancy Foust Stoneboro 
Patricia Crouse Warren 
Marina Calabrese 

Washington 

Angelia Sukala Williamsburg 
Lisa Klunk York 

RHODE ISLAND 

Jexsy Armstrong Johnston 
Renee Murby Johnston 
Lisa Ghenne West Warwick 

SOUTH CAROLINA 

Ronda Eagle Goose Creek 
Patricia McMeeken 

Goose Creek 

Phil Hughes Lexington 

SOUTH DAKOTA 

Joan Antonen Arlington 
Sue Gies Custer 
Nina Vilhauer Mina 

TENNESSEE 

Margaret McNeil 
Germantown 
Candyce Rector Hixson 
Kim Higginbotham 

Knoxville 

Kimberly Powell Knoxville 
Kallee Twiner Maryville 
Teresa Shupe Mountain City 
Brittany Allyn Nashville 
Jennifer Coins Nashville 
Sharon Manus Smyrna 
Michelle Brownlee 
Spring Hill 

Andrea Bolden Unionville 

TEXAS 

Amber Massey Argyle 
Michelle Owens Camp Wood 
Gina Smith Carthage 
Leilani Smith Clyde 
Jana Palmer Decatur 
Adriana Torres El Paso 
Lisa Varner El Paso 
Norma Kline Flower Mound 
Pat Stevens Granbury 
Janeen Judah Houston 
Marietta Slater Justin 
Debbie Mireles Laredo 
Kristin Stone Little Elm 
Patti Darwin Lubbock 
Joan Hallford 
North Richland Hills 
Mary Anne McWhirter 
Pearland 

Tina Butler Royse City 
Debbie Roppolo 

San Marcos 


Angela Lively Spring 
Jan Marler Tyler 
Dana Forthman Wylie 

UTAH 

Lesli Dustin Nibley 
Arlene Butler Ogden 
Rebecca Baird Salt Lake City 
Gaylene Anderson Sandy 
Holly Lofthouse 
Washington 
Stacey Christensen 
West Valley City 

VERMONT 

Nancy Mock Colchester 

Ashley Witzenberger 

East Montpelier 

VIRGINIA 

Laura Davis 
Chincoteague Island 

Rachel Lewis Danville 
Alexandra Barnett Forest 
Dina Crowell 
Fredericksburg 
Cathy Lee Hamilton 
Debbie Payne Lambsburg 
Debra Torres Lynchburg 
Angela Leinenbach 
Mechanicsville 
Rachel Strong Moseley 
Jackie Termont Ruther Glen 
Rebecca Yankovich 
Springfield 

Kelly Shoemaker Stafford 
Nichole Seoane Warrenton 

WASHINGTON 

Carol Richardson Marty 

Edmonds 

Elizabeth Bramkamp 
Gig Harbor 
Terri Brown Kent 
Nicole Darty Redmond 
Julie Butler Tacoma 
Kristin Van Dyken 
West Richland 

WEST VIRGINIA 

Lori Lee Daniels Beverly 
Susan Maslowski Milton 
Lora Sammons Ona 

WISCONSIN 

Patty Bira Algoma 
Sue Gronholz Beaver Dam 
Lori Dotson Beloit 
Bonnie Hawkins Elkhorn 
Jean Ecos Hartland 
Linda Schend Kenosha 


Lynn Ireland Lebanon 
Diane Aho Milwaukee 
Danielle Grochowski 

Milwaukee 

Ardyce Piehl Poynette 
Sue Klemm Rhinelander 

Judith Hegstrom Superior 
Leigh Downing Washburn 
Karen Vande Slunt 

Watertown 

Renee Mykisen Waupaca 
Sara Harvey Wauwatosa 
Darlis Wilfer West Bend 

WYOMING 

Tracy Locken Gillette 
Lori Coulthard Laramie 
Rachelle Stratton 

Rock Springs 

ALBERTA 

Redawna Kalynchuk 

Barrhead 

Anneke Scholten 

Calgary 

Lori Stefanishion 

Drumheller 

Liz Wood Linden 

BRITISH 

COLUMBIA 

Merle Dyck Elkford 
Kelly Kirby Victoria 

MANITOBA 

Joan Airey Rivers 
Linda Grienke Winnipeg 

NEW BRUNSWICK 

Marilu Hynes Fredericton 
Shannon Leger 

Waterville-Sunbury 

NOVA SCOTIA 

Stacey Brenton Brookfield 

ONTARIO 

J Fleming Almonte 
Janet Tigchelaar Ancaster 
Wendy Masters 

East Garafraxa 

Maureen Reynolds 

St. Catharines 

Raymonde Bourgeois 

Swastika 

Pat Roberts Thornton 

PRINCE EDWARD 
ISLAND 

Melanie MacFarlane 

Bedeque 



pat Roberts 

Thornton, ON KristinSt one 

Little Elm,TX 


Dana Moore 
Alvat on, «Y 



If you love to cook, 
share recipes and 
participate in the 
Taste of Home online 
community, including our Facebook 
and Pinterest pages, you may be 
able to join Pat Roberts, Kristin 
Stone and Dana Moore as Field 
Editors. Please apply by May 26 at 
tasteofhome.com/apply. 


©MedicalAlert 

Help at the Push of a Button 

This Button Saves Lives! 

(And for Less Than $1 a Day!) 

Get Peace of Mind and Independence 
with Medical Alert Monitoring! 


\ 


Round-the-clock monitoring with a Medical Alert 
system not only provides you with peace of mind, it also 
assures you and your loved ones that you’ll never be 
alone. With the Medical Alert system, a simple button 
device can be worn anywhere — even in the shower. If 
emergency help is needed (medical, fire or police), push 
the button and a certified operator responds immediately. 


• No Long-Term Contract 

• No Activation Fee 

• No Installation Fee 

• Free Equipment 

• Sales and Monitoring Agents 
Based in the USA 


Call Now Toll-Free 

1 - 800 - 749-6102 

www.MedicalAlert.com 


FREE GIFT 2nd Button! Order Now! 


i 


L 


Includes Everything 
You Need: 


•Base 

Unit 


• Waterproof 
Pendant or 
Wristband 



FIELD EDITORS 



RECIPE INDEX 


RECIPE INDEX 




Done in 30 
minutes or less 


EAT SMART 

Lower in calories, 
fat and sodium 


[0: 


INGREDIENTS 


5 ingredients or fewer, plus pantry 
staples like salt, pepper, oil and water 


SLOW COOKER 


Set it and forget it 


APPETIZERS & SNACKS 


Curry & Mango Chutney 
Chicken Wings 76 

♦ Hot Dog Sliders with 

Mango-Pineapple Salsa 62 

♦ Layered Mexican Dips 11 

■ ♦Pastrami Roll-Ups 75 

Sweet Sriracha Wings 62 

BEVERAGES 

♦ Apricot Lemonade Iced Tea 36 

BREADS 

■ ♦ Cinnamon Roll Bunnies 12 
■ Passover Popovers 69 

Rhubread 41 

BREAKFAST & BRUNCH 

Brunch Hash & Egg Bake 38 
Mushroom & Smoked Salmon Tarts 40 
Whole Wheat Waffles with 
Chicken & Spinach Sauce 36 

CONDIMENTS 

■ ♦ Herby-Almond Pasta Topper 48 

■ ♦ Lemon-Parmesan Pasta Topper 50 

■ ■ No-Cook Fresh Tomato Sauce 51 

■ ♦ Roasted Red Pepper Pasta Topper 51 

DESSERTS 

Aunt Myrtle’s Coconut Oat Cookies 7 
Blueberry-Peach Shortcakes 78 
Cheesecake with Berry Sauce 42 
Chocolate-Filled Angel Food Cake 19 
Chocolate Lover’s Strawberry 
Shortcakes 80 

P Crisp Lemon Shortbread 10 
■ P ♦ Grilled Honey Balsamic-Glazed 
Fruit 58 

Lemon-Filled Angel Food Cake 19 
Sherbet-Filled Angel Food Cake 19 
Shortcake with Fresh 
Rhubarb Sauce 80 
P Vanilla Bean Angel Food Cake 18 
Yellow Cupcakes 70 

MAIN DISHES 

Artichoke & Lemon Pasta 50 
P • Avocado Quesadillas 24 

Barbecued Shrimp & Peach Kabobs 60 
P ♦ BBQ Beef & Vegetable Stir-F ry 29 


Cheese Tortellini Primavera 48 
P ♦ Chicken & Cheese Tortilla Pie 21 
Chicken-Chile Relleno Tacos 60 
Cilantro & Lemon Marinated 
Chicken Kabobs 58 
Cuban-Style Pork Chops 62 

♦ Grilled Greek Pita Pizzas 58 
P ♦Oven Chicken Cordon Bleu 32 
P ♦ Parmesan Pork Chops with 

Spinach Salad 31 
P ♦ Poached Salmon with Dill 
& Turmeric 29 

P ♦ Quick Italian Veggie Skillet 28 
P ♦ Quick Tacos al Pastor 20 
P Slow Cooker Roast Chicken 66 
Spinach & Artichoke Pizza 33 
Stovetop Tarragon Chicken 27 
i Tropical Island Shrimp Kabobs 73 

SALADS 

Cioppino-Mixed Green Salad 40 

♦ Easy Ground Beef Taco Salad 24 

♦ Fresh Pear <S?Romaine Salad 74 
Fresh Sugar Snap Pea Salad 66 
Grilled Southwestern Potato Salad 60 

P ♦ Ham & Mandarin Salad 28 
P ♦ Modern Waldorf Salad 51 
Pea & Pepper Pasta Salad 50 
P P ♦Pina Colada Carrot Salad 12 
P ♦ Spring Greek Pasta Salad 52 
P ♦ Tangy Poppy Seed F ruit Salad 36 

SANDWICHES 

Mini Rosemary- Roast Beef 
Sandwiches 73 

Sausage & Pepper Sandwiches 60 

SIDE DISHES 

P P Charoset 69 

♦ Creamy Egg Salad 86 
P P Grilled Street Corn 62 

Grilled Veggies with 
Mustard Vinaigrette 58 
Scalloped Potatoes with 
Mushrooms 67 

Sweet Potato & Carrot Casserole 68 
P ♦ Tuscan Roasted Asparagus 16 

SOUPS 

P ♦ Super Fast Mexican Soup 21 


Taste of Home’s registered dietitians based our Eat Smart guidelines on criteria set by the United States 
Department of Agriculture, the American Heart Association and the American Diabetes Association. 
Main dishes marked with the icon, for the most part, have no more than 550 calories, 12 grams of fat 
and 800 mg of sodium per serving. 
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ONLINE THIS MONTH 


Rainbow Sherbet 
Angel Food Cake 



THE HAPPIEST EASTER: 
tasteofhome.com/easter 



Slow Cooker Ham & Eggs 


HAM IT UP: 

tasteofhome.com/hamleftovers 


CONTRIBUTOR 

GUIDELINES 

O' Want to see your name in print? Send 
us your favorite recipe to share with other 
readers. It’s easy! Simply use the convenient 
form at tasteofhome.com/submit. 

©When sending recipes, please be specific 
with directions, measurements and sizes of 
cans, packages and pans. And please share 
a few words about the recipe and yourself. 
(For recipe contest entries, follow the 
directions on page 56.) 

© Please be patient. Because of the large 
volume of mail, it can take our small staff 
several months to review submissions. We 
may hold your material without informing 
you, but we will let you know if we publish 
somethingyou submitted. Materials that 
won’t fit in Taste of Home may be considered 
for our websites, cookbooks, promotions 
and other publications. 

© By submitting material for publication, 
you grant RDA Enthusiast Brands, LLC, its 
parent company, subsidiaries, affiliates, 
partners and licensees use of the material, 
includingyour name, hometown and state. 
We reserve the right to modify, reproduce 
and distribute the material in any medium 
and in any manner or appropriate place. 

We test recipes submitted to us and reserve 
the right to alter them as needed. We 
may contact you via phone, email or mail 
regarding your submission. 

©Submit stories, tips, photos or other 
nonrecipe content to TASTE OF HOME, 

1610 N 2ND ST STE 102, MILWAUKEE Wl 
53212-3906, or email them to 

feedback@tasteofhome.com. 

Please submit high-resolution digital 
photos as JPEGs at 300 dpi. 









T-SHIRT QUIITS 

"Ijymi have of 4 shirts 
you can 't hear ta throw 
ctul y you ;V/,77> to f- 

J ^*5( 


S 0 MSMS 34 

ClftlllU sC^II i It .COlli 

As semfl On flAsha*? Fl*y 
ft mCi ipdxy Show" 


Menlrart Ihis ad lor $10 off 




ww.pelzlile.com 

1 , 636 , 453 - 463 ? 



Raise $500 -$50,000 


• Proven fundraiser, ideal keepsake 

• FREE features and options, as low 
as $2.05 per book 

• Sales guarantee, online system, 
and easy step-by-step process 

Call for a FREE 

Cookbook Kit 


800-445-6621 ext.TH4 



Expires 7/31/1 

$10off 

Natural Remedies! 

Shop BotanicChoice. 
com/TASTE for herbal 
supplements, natural 
remedies, beauty care, 
essential oils and 
more. Save 
$10 on a $25 
+ order. Use 
code: TASTE 
at check out. 

Superior Quality 
Exceptional Values 



Safety never felt SO CJOOd 


Saf^Wst 

WAL«-IN TUB 




Safe Step Tubs have 
received the Ease-of-Use 
Commendation from the 
Arthritis Foundation 



Financing available 
with approved credit 


A Safe Step Walk-In Tub offers independence to 
those seeking a safe and easy way to bathe right in the 
convenience and comfort of their own home. 

/ Carefully engineered hydro-massage jets strategically places to 
target sore muscles and joints 

/ New! MicroSoothe Air Therapy System - which oxygenates, 
softens and exfoliates skin while offering life-changing 
therapeutic benefits 

/ A NEW heated seat providing warmth from beginning to end 
/ The highest quality tub complete with the most 
comprehensive lifetime warranty on the entire tub 
/Top-of-the-line installation and service included 
You won’t find a better walk-in tub, with all these features and 

more, included with a lifetime 
warranty at a low affordable 
price. Call now! 


wal,k-in Tub 
www.SafeStepTub.com 


For your FREE information kit and DVD, and our Senior Discounts, 

Call Today Toll-Free 1 - 800 - 226-7435 

www.SafeStepTub.com 


$750 OFF 

when you mention this ad 

fora limited time only 

Call Toll-Free 1-800-226-7435 


To Advertise: David Geller Associates, Inc. Wanda Mc.Eachern 212.455-0128 






Oh, it’s a classic, all right. But this Indiana home cook says 
egg salad can get even better. She's been making — and 
loving — her spin on spring's best sandwich since childhood. 


(55 My mom 

and I created this 
recipe for a 4-H 
demo back when 
I was 11. We called 
it Eggceptional 
Egg Salad. I loved 
cooking so much 
I became a family 
consumer sciences 
teacher. 


—CYNTHIA KOHLBERG 


^, 03 ^ 

EGG SALAD 

VS. 


HAM SALAD 



SALAD STANDOFF 

We asked Taste of Home 
Facebook fans which they 
prefer— egg or ham salad. 
Egg salad won big, with 
1,035 votes to 330. 


I mim Creamy Egg Salad 

Whenever I make this rich egg salad, I think of my mom. I cooked with my daughters, 
too, and now that they’re in college, it’s a great time for them to make it themselves. 

—CYNTHIA KOHLBERG SYRACUSE, IN 


STARTTO FINISH: 10 MIN. • MAKES: 3 CUPS 


3 oz. cream cheese, softened 
14 cup mayonnaise 
14 tsp.salt 
14 tsp. pepper 

14 cup finely chopped green or 
sweet red pepper 
14 cup finely chopped celery 
14 cup sweet pickle relish 
2 Tbsp. minced fresh parsley 
8 hard-cooked eggs, chopped 


In a bowl, mix cream cheese, 
mayonnaise, salt and pepper 
until smooth. Stir in green 
pepper, celery, pickle relish and 
parsley. Fold in eggs. Refrigerate, 
covered, until serving. 

PER (h-CUP) SERVING 234 cal., 

19 g fat (6 g sat. fat), 268mgchol, 
466 mg sodium, 5gcarb., trace 
fiber, 9 g pro. m 


Egg salad with crumbled 
bacon stirred in. Delicious. 

— DONNA PEULER 

YOUNGSVILLE, LA 

Around here they make a double- 
decker egg salad sandwich with 
tomatoes. It’s my all-time favorite. 

— CATHI MCDOUGAL JOHNSON 

MONCTON, NB 

Egg salad with green olives. Yum. 

—LORRAINE HUBBARD CHANA, IL 

Hmm, what’s for lunch? 
Definitely egg salad. 

—ALICIA SWEATT PELL CITY, AL 

Egg salad— but no pickles! 

— MARILIN ROSBOROUGH 

SHELOCTA, PA 


NEXT UP 


MACARONI SALAD VS. THREE-BEAN SALAD 


GET IN ON MORE 
FOOD-FIGHT FUN. LIKE US AT FACEBOOK.COM/TASTEOFHOME. 
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... that’s before there 
were shopping carts. 


Issa H 


Saving People 
Money Since 1936 


GEICO has been serving up great car insurance and 
fantastic customer service for more than 75 years. Get a 
quote and see how much you could save today. 


geico.com | 1-800-947-AUTO | local office 


inTUil 


Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government 
Employees Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO 




Finally, 100% natural lunchmeat that’s 100% delicious. 

Hillshire Farm Naturals. Slow roasted and perfectly spiced. With absolutely no 
artificial ingredients or preservatives. You’ll love how it tastes or we’ll eat the costs. 

Visit hillshirefarm.com/guarantee for details. 

Offer valid in USA, 18+ from 2/1/15 - 4/30/15. If we “Eat it”: Limit 1 refund (up to $6.00) per household. 
Offer good only with a qualifying purchase of a Hillshire Farm Naturals 8oz product. Void where prohibited. 
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Hillshire 

FartniM 




